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Beat the rising food prices by 


GROWING YOUR OWN 


“You can cut your food bills 
by $1,000’s and solve climate 
change by growing your food 
at home,” says Clive Blazey. 
We can show you how to 
grow your own fruit and 
vegetables organically in the 
tiniest backyard. We can cul 
your water needs too! 70% 
of our plants are drought tolerant (one drip è 
plants) surviving the toughest summers. 


The Australian 
Fruit & Vegetable 
© Garden 


grow the best fruit and ve, pista s for good health pent bled 
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Introducing our totally new book 
“The Australian Fruit and Vegetable Garden” 
from The Digger’s Club. 

“Peaches dripping with juice and sweetness 
can only be enjoyed to the full when picked from 
the tree. The best tasting and nutritious fruits “This is the most comprehensive book on growing 


and vegetables never reach the market because heirloom fruit and vegetables in Australia,” says 
ss v Wi author Clive Blazey. 

S Over 240 vegetables and herbs, and 188 fruits, 
nuts and berries. Suits all climates and the tiniest 
deception that improve garden spaces. Explains how to make compost, 

their bottom line,” and save $1,000’s growing your own. 

x : i says live Blazey. Hardcover, 142 pages in onlan with over 300 
iS colour photographs. Retail $39.95, Club $34.95, 
save $10 by joining today, just $29.95. 
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Clive Blazey and Jane Varkulevicius 


supermarkets only 
buy rock hard fruits of 


Plant a tree for your children Living in tune with nature 


to pick from Gardening organically returns carbon to the 
—_— soil instead of CO, to the atmosphere. 
Twenty-five percent of emissions are the 
result of us not growing our own food, so 
anog camellia or azalea you replace with 
; | an avocado or blueberry, 
solves climate change. 
So let us help you 
grow food organically, 
that’s free of GMO’s and 
chemicals so you are 
living ia tune with nature. 


pick their first apple, 
strawberry or pumpkin? We 


potatoes, garlic, and heirloom 
tomatoes and strawberries so 
you can enjoy the tastiest food 
you won’t even find in the 
best restaurants. 


Join the " 
 Digge er’s Club 
Save $30! 


The Digger’s Club is Australia’s largest garden club 
helping gardeners from Hobart to Cairns grow tastier 
and healthier vegetables and fruit plus the most beautiful 
flowers. 


Our mini-plot — a years supply Your annual membership entitles you to six colour 


catalogues with four seasonal magazines covering 1200 
of food that fits every garden seeds, bulbs, fruit and flowers, with 256 pages of advice. 


A years supply of vegetables and fruit can be grown Plus 
in an area the size of your front lawn, (just 12 metres * 8 packets of seeds free (value $20). (Conditions apply.) 


x 9 metres), when you choose dwarf fruit trees and e 30% discounts for quantity purchases of perennials, 
the best yielding vegetables. We'll show you how to: fr uits, bulbs and seeds( 70%), all delivered 

* keep fruit trees to 2 metres high so pruning, direct to your door. 

picking and netting is easy. * 6 catalogues sent free to all members 


* free entry to our gardens, Heronswood and St Erth. 
(Save $16.) (open everyday) 
e The Digger’s Club is a climate positive Company 


* save space by planting the best yielding 
vegetables and dwarf fruit trees. 
e plant your first fruit and vegetable garden. 


new Website 


| www.diggers.com.au 
Plants and seeds direct to your door 


gP. MER mn en oe ee ee ORA 


ieee TO YOURI DOOR 
105 Latrobe Parade, 
PO Box 300, Dromana 3936 
Phone: 03 5984 7900 Fax: 03 5987 2398 
Web: www.diggers.com.au 


į SPECIAL CLUB MEMBERSHIP 


including our new book: 
i The Australian Fruit & Vegetable Garden 
(retail $39.95, club $29.95) 


0 1 year sub. $35.00 + $6 Post & packing 
į Gl year & book $64.95 + $6 Post & packing į 
« O 2 years sub. $59.00 + $6 Post & packing § 
0 2 years & book $88.95 + $6 Post & packing Į 
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EARTH GARDEN is Australia’s original journal 
of sustainable living and alternatives. It is a 
forum of practical ideas, shared knowledge, 
sources and a guide to alternatives to high- 
consumption lifestyles. 

It’s about putting a roof over your head, growing 
your own food organically, aiming for appropriate, 
renewable home energy systems and surviving 
— and thriving — in the city or the bush, with 
the inner changes which follow when you're in 
harmony with Nature. 


EcoTax: each issue we donate a portion of the 
cover price to a community group involved in 
conservation or social justice projects to help bal- 
ance the use of the paper used for printing Earth 
Garden. We would like to see all publishers pay 
an EcoTax. 

Earth Garden is produced in a strawbale, solar 
air-heated office with grid-connected solar power, 
and is printed on paper made from plantation- 
grown timber. 


Earth Garden is a member of the Audit Bureau 
of Circulations. 


Visit our Web page at: www.earthgarden.com.au. 


LANDLINES and 
House And Farm Sitting .. . 73 


Contributions to Earth Garden are 
welcome: sharing information and ex- 
periences with other readers strengthens 
the network of Earth Gardeners. Photos 
and sketches are important. Please send 
us good-quality digital photos with your 
written contribution, either on a disk/CD, 
or by email to: editorial@earthgarden.com. 
au. Please write first with your story idea. 
Subscribers are sustainers: for subscription 
details see page 80. 


We welcome advertisements appropri- 
ate to the aims and ideals of Earth 
Garden, but reserve the right to refuse 
ads at our discretion. Contact us for 
display rates. 

Printed by Newsprinters, Shepparton, Vic. 
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086 043 567, PO Box 2, Trentham, Vic, 
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(We don’t have the resources to staff 
telephone enquiries: please write or fax.) 


Dear readers, 

Welcome to the autumn edition of Earth Garden. 
There’s an obvious reason I’m more excited than usual about 
this edition: see page 11! 

The summer just finishing has been a wonderful vegie- 
growing season here in central Victoria. We’ve had bumper 
crops of many vegies and have run out of ways to appear 
generous (as we foist excess zucchinis on unsuspecting 
friends and acquaintances) when really, we’re just relieved 
they’re not turning into giant marrows that risk remaining 
unloved, uneaten, and going rotten under withering leaves. 
Our office tomatoes have done well against the sheltered, 
sunny, north-facing strawbale wall outside my window, and 
as I write this we’re all starting to plan a few winter vegies to 
grow nearby. This has turned out to be the wettest summer I 
can remember in this district since the late 1990s. Let’s hope 
the rain continues for a good ten years. 

The 16 heritage apples we planted last winter along 
with 30-odd olive trees are doing remarkably well and we’ve 
all started idly considering office olive harvests in about five 
years to provide all EG staffers with an annual supply of 
office-grown, extra virgin, organic olive oil: a nice idea but 
you’ ll have to wait till about EG 163 to read about it! 

We are excited to tell you that Keith and Irene Smith, our 
much loved founders of Earth Garden, are grandparents. Their 
clever daughter, Melissa, who featured in many photos in EG 
starting with EG 10 in 1974 when she was six weeks old, gave 
birth to Poppy Rebecca Gunnsmith on 23 January. Melissa, 
Jason, their daughter Poppy, Keith and Irene are all doing well. 

The new Federal Government has been in power for a 
few months now and seems determined to allow the Tasma- 
nian pulp mill to proceed. What an absolute shocker. MPs 
who in previous years talked about the need to protect Tas- 
mania’s forest heritage now talk about the pulp mill “value- 
adding the forest estate”. Whatever happened to protecting 
our forest estate? If built, the pulp mill will continue to use 
native forest timbers for five to ten years minimum for its 
insatiable demand to create copy paper. Let’s hope the ANZ 
bank decides not to fund this disastrous project seeing no 


Earth Garden Path Hits 1000 Members | 


The online forum of Earth Garden is called the ‘Earth Garden 
Path’ and it continues to go from strength to strength. Over 
one thousand Earth Gardeners have now registered and share | 
information every day. If you have access to the internet you | 
can register free and start sharing information, tips, ideas, que- 
ries, problems, recipes and photos — and much more. Every 
day there are heaps of new updates, postings and contribu- 
tions. It’s a great way to get more from your Earth Garden 
between issues. Simply go to www.earthgarden.com.au and | 
click on the link to the Path. 
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Beyond The Bitumen 


politicians have had the guts to say ‘no’ to it. 

It’s early days yet for this government but I have to 
admit that I gave up years ago waiting for governments to 
make the social changes we need to bring about. In fact, in 
my experience, politicians of all persuasions tend to follow the 
people — and most businesses — and get there last, long after 
the rest of society has accepted the need to save something, 
stop doing something, or change the way we do things. 

Mahatma Gandhi said: “Be the change you want to see 
in the world”. That’s not to say that we can just make our 
own backyard perfect and forget about the rest of the world 
— far from it. In fact, I have no respect for that form of self- 
ishness. But I do think we can draw encouragement from the 
steps we can all take to reduce our carbon footprint, produce 
organic foods, and live a healthy and compassionate life. 

This can then flow on to encouraging and helping 
other people, species and ecosystems. I think it helps to find 
a balance between, on one hand, ignoring the outside world 
while focussing solely on cleaning up your own ‘back yard’, 
and on the other hand, being so obsessed with global prob- 
lems that you neglect your personal relationships, and own 
way of relating positively to the world. 

Finding a balance, or middle way, seems to be a worth- 
while idea, and I hope the articles in the latest issue help you 


find that balance. 


Happy reading, 


The Good Life Bread Book is the fabulous new full 
colour, large format paperback from Earth Garden. It’s 
crammed with healthy bread recipes, tips and ideas, 
plus profiles of the many contributors’ Earth Garden 

- lifestyles. It costs $19.95 inc GST and is available from 
newsagents and bookshops from early April, or by phon- 
ing The Good Life Book Club on (03) 5424 1814. 


arth People | 


Write 


Earth People Write is an open forum. The views expressed in letters from readers do not necessarily 
reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Green Power Today. 


Dumpster diving for peace 
Dear Earth Garden, 

In issue 141 of Earth Garden there 
were a couple of letters about ‘skip dip- 
ping’, or as it is known here’ in Hobart, 
‘dumpster diving’. I thought you might 
be interested to know that a group of 
young environmental activists here in 
Hobart go dumpster diving every week 
and use the food collected to cook a meal 
for people in need, as part of the ‘Food 
Not Bombs’ movement. 

The Food Not Bombs movement 
was started in Massachusetts in 1980 by 
anti-nuclear activists and has since be- 
come a volunteer organisation dedicated 
to non-violence spread throughout the 
Americas, Europe, Asia and Australia. 
The volunteers recover food that would 
otherwise be thrown out and make fresh 
vegetarian meals that are served in city 
parks to anyone without restriction. By 
doing this they are protesting about war 
and poverty, as the money spent by the 
world on weapons in one week is enough 
to feed all the people on earth for a year. 
Alis. Via Email. 


Earth gardening in suburbia 
Dear Fiona, 

What a lovely surprise to receive 
your letter, gift book and copy of EG 
141*. We also look forward to receiv- 
ing the complimentary subscription. We 
thoroughly enjoy the magazine each time 
it comes out and hadn’t got around to a 
subscription. 

Hubby Bernie has nearly complet- 
ed making a wood-fired oven while I 
have been experimenting with sourdough 
bread. Can’t wait to use the oven. 

For most of our married life, wher- 
ever we lived, we have had a vegie gar- 


den and chooks. We have done the bush 
thing, made and lived in a mud-brick 
house, farmed sheep, goats and ducks 
— enjoyed it but got tired of the possums 
eating most of the garden produce. 

Now, with Bernie retired, we still 
farm in suburbia on our 1/3 acre block. 
We have ‘all the vegies we can eat and 
more, plus fruit in abundance — small 
fruit, apples, plums, apricots, pears, kiwi 
fruit, figs, cherries, pepinos. Bernie also 
breeds rabbits for the table, I still spin 
when I have time. 

We would encourage everyone liv- 
ing in suburbia, if they have a longing for 
the bush, to start practising and learning 
about the land now, right where they are 
as it will prepare them for when their 
dream occurs. Regards to all. 

Rina Verdouw, Blackman’s Bay, Tas. 


*See Rina’s letter in EPW 141. 


Replacing an EG library 
Dear Earth Garden, 

Several years ago, I responded to a 
long letter in your magazine written by 
Robyn Parkins, an Aboriginal elder and 
medicine woman who was trying to set 
up a comprehensive organic garden in 
Ashford, north-western NSW. 

She is one of the most knowledgeable, 
well travelled, and interesting people I have 
ever had the good fortune to cross my path 
and she is now firmly a ‘spirit sister’. 

Earlier this year, her caravan burned 
to the ground and she managed to get out 
with only the clothing she was wearing, 
but suffered severe burns to her feet try- 
ing, unsuccessfully, to save the animals 
and birds who were sick and in her care. 
She lost everything. Among her books 
were many she’d purchased through Earth 


Garden about animal welfare, organic gar- 
dening, herbs and homoeopathy. 

In her last letter to me, she asked me 
if I knew of anyone who would help her 
to rebuild her library of Earth Garden 
magazines and books. 

She now lives on a property called 
“Wongowal Station,’ at Louth Road, 
Louth, via Cobar, NSW, 2835. I do pray 
that you, or some of your readers, may 
be able to send her some books or maga- 
zines. 

Chaia Stein. Via Email. 


Thanks Chaia — we sent Robyn a pack- 
age and hopefully some readers can help 
as well. We wish Robyn all the very best. 


Linking up with permies 
Dear Earth Gardeners, 

We live in Camden on the very edge 
of Sydney in a modest three-bedroom 
home. We have vegies, herbs, fruit trees, 
compost bins, worm farms, and chickens. 
We would like to hear from anybody in 
the Otway Ranges in Victoria willing to 
house swap for a holiday while looking 
after our little permaculture garden (we 
would do the same for your property). 
Perhaps the editors could use part of the 
website for us permies to link up and 
organise such holidays for ourselves? 
Email: avaris4@yahoo.com 
Alex Avero, Camden, NSW 


Dear Alex and all permies, 

If you wish to link up with like-mind- 
ed folk you can go to the Earth Garden 
web site: www.earthgarden.com.au and 
follow the link to the Earth Garden Path 
— our online forum for sharing ideas, 
news and photos. 

— Fiona. 
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Highlighting Jackie French 
Dear Editor, 

I can’t remember how long I have 
been reading Earth Garden magazine, 
but it has been a long time. I have de- 
veloped a system for myself whereby I 
note — on the front page — the page 
number of articles of interest to me. 
This makes it easier for me to refer back 
to find a particular article. I have just 
realised that since I started this system 
that Jackie French’s articles are always 
noted on the front page by me. What a 
wonderful lady she is, and I would love 
to meet her. Her humour and her experi- 
ences are invaluable. 

We have just moved into a new 
smaller home on our daughter’s property 
and I am having the time of my life plant- 
ing a garden again. I have broad beans 
that I had grown in a container. I have 
baths in which I have-climbing beans, 
tomatoes, garlic, onion and lettuce. Also 
have planted pumpkins and tomatoes in 
the soil direct. 

Lorraine McNeair, North West Coast, 
Tas. 


The more things change 
Hi Earth Garden, 

GREAT MAGAZINE! I’ve been a 
regular reader for a couple of years but 
recently a friend of mine loaned (and 
then GAVE) me two boxes full of old 
Earth Gardens ... right back to NUMBER 
ONE! It’s been fascinating and educa- 
tional reading, and I have read them all, 
from cover to cover, especially the letters. 
It’s amazing how some things change and 
some things stay the same. An example 
of this is from a letter published in Earth 
Garden in 1973: “With the crazy way 
land prices are spiralling, I feel sorry for 
anyone wanting to get away from the rat 
race of city life.” Sounds like it was writ- 
ten yesterday. 

Debbie Schiel. Via Email. 


GM Frankenstein 
Dear Earth Garden Team, 

It was with horror that I heard that 
the Victorian State Government has de- 
cided to allow GM crops to be grown 
here. They say that America has had 
them for a few years and there are no ill 
effects, but the American bee population 
has been falling dramatically for a few 
years and no one can say why. Makes 
you think, doesn’t it. There have also 
been studies to say that rats fed with GM 
foods have no ill effects. This is true as 
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far as it goes, but a study that the GM 
mob have tried to suppress found that rats 
fed with GM foods had an extremely high 
infant mortality rate, and that most of the 
offspring that did live were sterile. 

There MUST be a way to stop this 
— it isn’t right that a few greedy compa- 
nies can inflict these Frankenstein foods 
(and consequences) on us. 
Rosemary. Via Email. 


Info on Tassie schools 
Hi all, 

Can anyone help me with some info 
on Tassie? We (family of five) are think- 
ing of doing the big move and need info 
on schools for special needs children 
— location of schools, eligibility of entry 
and any general info. Also I need info on 
Steiner schools as well. If anyone could 
help, I would be most grateful. Thanks so 
much. Email: alsohove@yahoo.com.au 
Denise. Via Email. 


Sustainable air cooling system 
Hi to all the Earth Garden mob, 

Couple of things. First thanks heaps 
for publishing the article about our sus- 
tainable bed and breakfast. It put us in 
touch with EG readers from all over the 
country, many of whom have come to 
stay and share their enthusiasm and ideas, 
usually over a cup of tea and something 
to eat. A few months ago we opened 
our place for the day as part of ANZSES 
sustainable house day. We had about 
800 people visit and it was amazing how 
many of them were EG readers. What a 
great medium your mag is for connecting 
people, needs and resources — which 
brings me to the next point. I’m currently 
working on a cooling system for our 
cottage. I’ve just fitted a fan to extract 
hot air from up against the ceiling with 
the intention of drawing in cool air from 
under the house. I am keen to try using 
pipes, either buried underground or run 
through my water tanks to enhance the 
cooling effect. Has anyone tried this with 
any success? I’ve read a few articles but 
always short on detail and with incon- 
clusive results. Love your work. Email: 
paintedfish@westnet.com.au 
Tim. Via Email. 


Stop these Ash Wednesdays 
Dear Editor, 

I’ve had three violent bush fires 
pass by my cheap kit house. Obvious 
secret: our steel frame, galvo roof and 
Hardiplank cladding. Additionally: do 
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all your plumbing before the fire for 
complete reliability; maintain a full roof 
tank (‘Tank House’) or nearby elevat- 
ed tank for gravity-fed fire protection 
— preferably with heat-sensitive spray 
traps. If water pressure is reliable, a 
roof-mounted, broad-acre farm spray is 
ideal. Water tanks or external pipes must 
not be flammable plastic. Stop these 
ridiculous Ash Wednesdays. 
Dr Pat Howden, Macleay Island, Qld. 


Overrun by onion grass 
Dear Earth Garden, 

First of all ... love the magazine. 
Been a fan for years. Thought I’d get my 
dad a subscription for Christmas, I think 
he’d appreciate it more than the usual 
jocks and socks. 

Second of all ... do any readers have 
a solution to onion grass? We are slowly 
being overrun despite my best efforts to 
dig it out. Cheers. 

Amie. Via post. 


Inspirational and informative 
Dear EG folk, 

A quick note to say THANK YOU 
for an inspirational and informative 
magazine. I’m looking forward to my 
new subscription and looking at the 
website. I’m devouring my new batch 
of back orders. 

Vanessa M, Broome, WA. 


Tomatoes from hard soil 
Dear Earth Garden, 

I am enclosing some photos of my 
first ever tomato bush and tomatoes, 
though apart from the water and some 
composted manure, I can’t take any 
credit, as it is self-sown. July last year 
we moved our house from Tenterfield to 
our farm outside Dalley, and after many 
months of renovations, chasing recy- 
cled timber, and materials, we moved in 
in April 2007. The house is 102 years 
old and a joy and privilege to own and 
live in. 

Anyway, back to the tomato bush. 
We have eaten the first tomatoes and 
they are so fresh. The bush grew in the 
hard soil that was put down for the house 
pad — we didn’t think anything could 
grow in it. 

Thank you for Earth Garden — I 
thoroughly enjoy reading the magazine 
and regularly read the back copies I 
have. 

Our grain and sheep property has 
been organically certified for about six 


years now and we feel this is the only way 
to farm, after many years as conventional, 
chemical farmers. 

Though many times I long for the 
simpler, though not easier, lives that 
many of your readers and contributors 
talk about. 

Denyse Back. Via post. 


Nursing skills for country area 
Dear Earth Garden, 

I am a 56-year-old widowed Reg- 
istered Nurse, looking to relocate to the 
country area. I would prefer to remain 
in NSW, Queensland or Victoria, but 
would consider other states. I am hoping 
that possibly some of your readers might 
know of a community or small town that 
is in need of my skills and training. I 
have been an RN for 20 years with 17 of 
that in Emergency Nursing both here and 
abroad. I am also FPA certified for Wom- 
en’s Health and also have experience in 
community nursing, home nursing and 
medical practise nursing. 

Currently I reside on the Central 
Coast with my son (aged 23) but feel the 
coast is getting far too crowded. Both my 
son and I are able to turn our hand to farm 
life as well. 

I am hoping that this letter will bear 
fruit as the country lifestyle has always 
been my goal. My congratulations to the 
Earth Garden staff for a fine magazine. 
Thank you for your many fine articles 
and information. Postal: 61/474 Terrigal 
Drive, Terrigal, NSW 2630. Ph: 0407 
236 975. 

Deborah Leadbetter, Terrigal, NSW. 


Cooking in the car — dreaming? 
Dear Earth Garden, 

_ I am at the bottom of the scale as 
regards knowledge of physics. However, 
I am right with it on the practical side of 
issues being once a farmer’s daughter. 

The temperature here is rising now 
in mid-October, after a long, delightfully 
cool, sub-tropical winter. Between 10 
am and 3 pm our summer sun is blazing, 
making all metal surfaces, including that 
of our vehicles, somewhat unbearable to 
touch. The generated heat in a closed car 
is like an oven. Using the practical ad- 
vice found in my reading on solar ovens, 
in particular the September-November 
2007 Earth Garden, I am toying with the 
idea of experimenting with cooking a cas- 
serole in my car. It stands closed in the 
car park at times for hours in the heat. 

Pll start with a small dish of soft 
foods such as, pasta, cabbage, tomato, 
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fish, grated carrot, mushrooms and oth- 
ers that come to mind. People have fried 
eggs successfully, not to eat, on sun-hot 
bonnets of cars. Why not cook in the 
‘oven’ as some describe their hot vehi- 
cles? What worries me is the heat may be 
enough to create a field day for bacteria in 
the food to my detriment should I eat it. 
The material used for the cooking bowl 
and others used to insulate and hold heat 
may cause problems. 

It is a nice thought to have a meal 
ready in the car at a convenient time — or 
is it a fanciful idea? 

Rachel Hill, Pine Creek, Qld. 


Water wisdom 
Hi Alan and Judith, 

We’ve been prompted by Terry 
White to write of our practice of being 
environmentally aware in our gardening 
methods: diverting spouting downpipes 
into storage containers and tanks; netting 
off gardens enabling poultry to graze 
like sheep (saves motor mower fuel, and 
results in lovely free range eggs); use of 
shade cloth to reduce evaporation, plac- 
ing old doors, old galvanised tin as wind 
breaks; vegetable and fruit peelings in 
containers in the kitchen; composting 
whatever possible habitually; old ice 
cream containers in kitchen sinks, wash 
basins, laundry tubs and emptying these 
into buckets for more watering. 

Bill and Phyllis Tracey, Koondrook, 
Vic. 


Loving nude food 
To the Editor, 

I loved Gary Thomas’s nude food for 
schools idea and the school lunch sugges- 
tions. Also really enjoying the Great Nana 
Technology and will be planting lots and 
lots this spring as per Jackie’s suggestions! 
Can’t wait till the next issue! 

Jane Little, Yandina, Qld. 


Apprentice chippie available 
Dear Earth Gardeners, 

My husband and I and our two chil- 
dren live in West Launceston, Tasmania, 
on a beautiful double block, of fruit trees, 
vegie gardens and peaceful areas, all in- 
spired by Earth Garden magazine. 

My husband is in his second year as 
a mature-age apprentice carpenter/join- 
er. He would love to learn some more 
alternative building such as strawbale or 
mudbrick as part of his apprenticeship. 
Our family would also like to live some- 
where different in Australia as well. Is 
there a builder out there, who would 


like to take on a keen, hardworking 
apprentice for three to six months, and 
who maybe knows someone who wants 
to house swap, or needs us to caretake a 
place for a while? 

Look forward to hearing from any- 
one who could help us. 
24 Gloucester St, West Launceston, Tas, 
7250. Email: ssthomps@bigpond.net.au 
or Ph: (03) 6334 1118. 
Sam and Amanda Thompson, 
Launceston, Tas. 


Blessings 
Dear Earth Garden, 

Thank you for a superb publication. 
Here’s to walking lightly upon the Earth. 
Many blessings. 

Chris, David, Rani and Eden, Dunedin, 
New Zealand. 


Non-electric chicken incubators 
Dear Earth Garden, 

Thank you for a very informative 
magazine. I am wondering if any of your 
readers have any ideas on making an in- 
cubator, preferably not electric. I have a 
few Araucana hens ang roosters. I’ve let 
them sit on their eggs but they’re clumsy, 
breaking some, and losing what they do 
hatch. A couple of times I’ve borrowed 
an incubator with some success, but the 
last few times the power supply has let me 
down. It was annoying to say the least. 
I’ve sexed the eggs, trying to get only 
pullets as I don’t want to raise something 
that has to be executed! I managed to find 
good homes for roosters that I bred, but it’s 
difficult as most people just see Sunday 
dinner. I love my Araucanas as they are so 
friendly and pretty. I do have other hens 
that are refugees from various places and 
they all co-exist happily. 

Jocelyn Layton. Via post. 


Dear Jocelyn, 

In our book Chook Wisdom 
contributor Kel Connell describes how to 
make a home-made brooder but he uses 
an electric fry pan. I hope readers can 
help you with some ideas. Any replies 
to this (or any letter with no address 
supplied) can be sent to us here at Earth 
Garden. You might find other useful 
chook tips in Chook Wisdom. Have a 
look in your local library or you can 
purchase it through the Good Life Book 
Club. Phone: (03) 5424 1814. 

Happy chooking — Fiona. 


Earth People Write 
continues on page 66 
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Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Switching On To Earth Hour 
Earth Hour is a global event to combat cli- 
mate change. Many cities around the globe 
are participating in Earth Hour 2008 in- 
cluding Sydney, Melbourne, Brisbane, Ad- 
elaide, Canberra, Perth, Chicago, Toronto, 
Tel Aviv, Copenhagen, Christchurch, Ma- 
nila and Suva. It’s a global event and all 
world citizens can join in. All you have to 
do is turn off your lights on Saturday 29 
March 2008 at 8pm for one hour. 

Earth Hour aims to raise awareness of 
the climate change issue and send a power- 
ful message that it’s possible for individu- 
als to take action and reduce Greenhouse 
gas emissions. On 31 March 2007, 2.2 
million people and 2,100 Sydney busi- 
nesses turned off their lights for one hour 
— Earth Hour. This massive collective ef- 
fort reduced Sydney’s energy consumption 
by 10.2 per cent for one hour, which was 
the equivalent effect of taking 48,000 cars 
off the road for one hour. WWF-Australia 
is inviting towns, cities and communities 
around the world to sign on. Earth Hour 
is about taking simple steps everyday that 
collectively reduce carbon emissions. To 
find out more about Earth Hour, visit the 
official website www.earthhour.org. 


School Vegie Patch Project Up 
Fully operational vegetable gardens, which 
including the necessary education plan, are 
being newly-installed in many Australian 
schools thanks to a not-for-profit organisa- 
tion, The Home Grown Project Inc (HGP). 
The pilot project will roll out to 13 primary 
schools within the Eastern and Western 
Suburbs of Melbourne, including a Koori 
College and a specialist school for disabled 
students. The Home Grown Project will 
install the following at each school: up to 
seven vegie beds, one water tank and one 
compost bin. The Home Grown Project 
will also provide all hardware, seedlings, 


soil, mulch and fertilisers to establish the 
project in its first year. The Home Grown 
Project will maintain a school visit pro- 
gram to co-ordinate, educate and motivate 
the schools’ integration of the garden into 
the year round curriculum. The Home 
Grown Project Founders received 113 ap- 
plications for installations in two weeks, 
then received Federal Government funding 
to start a pilot program in early 2008. 

To make the organisation national, 
The Home Grown Project is seeking ad- 
vertising sponsorships. Like minded com- 
panies can contact Erin Prater at The Home 
Grown Project office on (03) 9729 2148, or 
0412 161 195, or email: thehomegrownpro 
ject@hotmail.com. 


Pick the ‘Home Grown 
Projects’ teacher 


US Embraces Micro-Lending 
The credit crisis may be fouling up billion- 
dollar takeover deals, but if you’re a poor 
African seamstress who needs a loan for a 
new sewing machine, you could not ask for 
a better borrowing market to expand your 
business. Anyone with $US25 to spare and 
an Internet connection can now become an 
international microfinancier through Kiva 
(http://www.kiva.org), an organisation that 
matches individual lenders with impov- 
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erished entrepreneurs in the developing 
world. 

Steve Thomas, 50, a property tax 
consultant in Chicago, got started by lend- 
ing $US50 to a man in Togo who makes a 
living refurbishing used runners for resale. 
The loan was repaid in full and Mr Thomas 
has gone on to fund 83 other ventures rang- 
ing from a cybercafé in Ecuador to a mush- 
room-growing enterprise in Moldova. 

Micro-lending has been in use for dec- 
ades. Muhammad Yunus shared the 2006 
Nobel Peace Prize with Grameen Bank, 
the lender he founded in the early 1980s 
to help empower Bangladesh’s rural poor. 
Several other institutions have developed 
since then, but Kiva is the first to open 
direct micro-lending opportunities to the 
general public with an online platform. 

Kiva hit the publicity jackpot in Sep- 
tember when Oprah Winfrey featured the 
organisation on her daytime television 
program, attracting a tidal wave of interest 
from Middle America. Its 211,000 users 
have lent out a total of $US18.7 million. 

Demand was so high the day the epi- 
sode aired, every loan on the site was ful- 
filled. Since then, Kiva has limited lenders 
to a $US25 portion of each loan, the aver- 
age of which is about $US600. Even with 
the $US25 cap, Kiva’s lenders manage to 
fully fund each loan in 0.97 days, on aver- 
age. The recent holiday season brought a 
fresh crop of lenders — Kiva sold $US2.2 
million in gift certificates, which the givers 
were able to print out from their own com- 
puters. Such ease of use and affordability is 
what Mr Thomas credits with Kiva’s popu- 
larity. He also sees long-term political and 
economic benefits for the United States. 

“They ’re risky, but marginal improve- 
ments can make the big bang,” Mr Tho- 
mas said. “This is also the most effective 
homeland security. Prosperity is the best 
antidote for chaos and mayhem. It’s much 
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cheaper to be the world’s businessman 
than the world’s cop.” 

The interest charged to the borrowers 
goes mostly toward the administration of 
the loan, which can be expensive and time- 
consuming in areas where infrastructure is 
barely developed. 

The average interest rates charged by 
Kiva’s field partners is 22 per cent, though 
the rates range from as low as 4 per cent 
to as high as 50 per cent. In some parts of 
Latin America, a loan at 50 per cent is still 
less expensive than borrowing from a local 
money lender, whose rates can top 100 per 
cent. 

Despite earning only an emotional re- 
turn, lenders are snapping up the loans al- 
most as fast as Kiva’s partners can add new 
borrowers. Especially popular are African, 
female entrepreneurs involved in food 
production, like a peanut-butter producer 
featured by Oprah Winfrey. Afghan and 
Iraqi loans also “just fly off the site”, said 
Kiva spokeswoman, Fiona Ramsey. Kiva 
does have plans to begin offering lenders 
interest-paying loans in 2008 from some 
of the larger partners whose administrative 
overheads are less costly. 

Kiva is trying to increase the number 
of partner organisations it works with, but 
the process of adding a new partner re- 
quires months of financial reviews and ref- 
erence checks. Scrimping on due diligence 
runs the risk of endangering the transpar- 
ency and low default rate that makes the 
program so popular. —Reuters 


A Loss From $99 Million Of Trees 
The Victorian Government sold the 
equivalent of 4745 MCGs of native forests 
to private timber companies last year for 
less than it cost the Government to fell the 
trees and ship them to the buyers. Despite 
selling the timber for $99 million, and other 
revenue of $4 million, VicForests ended in 
the red with a $17,000 loss once expenses 
such as haulage were taken out, according 
to the agency’s annual report. VicForests 
is the quasi-government body charged with 
commercialising the state’s forests. Most of 
the timber sold at a loss went into pulp. 
“The three south-eastern State gov- 
ernments are underpricing the forest re- 
sources,” said Judith Ajani, an economist 
at the Australian National University who 
managed Victoria’s forest policy in the 
1980s. “This will favour those companies 
exporting native forest-based chip against 
those who have invested in plantations.” 
The VicForests Chief Executive, David 
Pollard, defended the result: “A loss of 
$17,000 is because the incurred expenses 
were greater than the revenue derived.” 
He added: “We expected to sell more 
wood during this period but our operations 
were disrupted because of the 2006-07 


Great Divide bushfires.” He did not clarify 
whether greater sales would have led to a 
proportional increase in haulage and har- 
vest costs. 

The timber take this financial year was 
1.59 million cubic metres, down 243,000 
cubic metres from the previous year. The 
agency sold about two-thirds of the trees, 
including 100-year-old mountain and al- 
pine ash, for pulp (woodchips). It charged 
mills $9.97 a cubic metre, or $8.52 a tonne, 
plus delivery, Mr Pollard said. Planta- 
tion pulp, largely owned by management 
investment schemes, on average sells for 
about $35 a cubic metre, not including 
delivery, according to a survey of pro- 
spectuses. Once the timber is processed, 
the pulp sells for about $US860 ($A971) a 
tonne. 

Two of the three big mills that bought 
the timber — Australian Paper, a sub- 
sidiary of PaperlinX and Japanese-owned 
South East Fibre Exports — posted a 
combined profit of $87 million last finan- 
cial year, according to Australian Securi- 
ties Exchange and Australian Securities 
and Investments Commission filings. The 
privately held Midway did not release its 
profit. Ms Ajani said VicForests’ result 
showed that native forest logging could not 
economically compete against plantations, 
which now provide about three-quarters of 
the state’s wood. 

“Native forest logging businesses 
Australia-wide have always been prob- 
lematic commercially.” She said forest 
logging — which necessitates clear-felling 
— posed many costly problems, including 
biodiversity issues, that plantations did not 
face. At a time when there are fears that 
native forest logging is fuelling climate 
change, Ms Ajani and the Wilderness So- 
ciety have accused State and federal gov- 
emments of subsidising the sector at the 
expense of the more economically viable 
plantation sector. —The Sunday Age 
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Congo To Form Nature Reserve 
Congo is setting aside more than 30,000 
square kilometres of rainforest to help 
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protect the endangered bonobo, a great ape 
that is the most closely related to humans 
and is found only in this Central African 
country. US agencies, conservation groups 
and the Congolese government have come 
together to set aside the tropical rainfor- 
est, the US-based Bonobo Conservation 
Initiative said in a statement issued last 
November. The area amounts to just over 
1 per cent of vast Congo — but that means 
a park larger than the state of Massachu- 
setts. 

Environment Minister, Didace Pembe, 
said the area was denoted as a protected re- 
serve as part of the administration’s goal 
of setting aside 15 per cent of its forest as 
protected area. The Sankuru announce- 
ment increased the amount of protected 
land in Congo to 10 percent from 8 per- 
cent, he said. The Sankuru Nature Reserve 
aims to protect a section of Africa’s largest 
rainforest from the commercial bushmeat 
trade and from deforestation by industrial 
logging operations in the central part of the 
country known as the Congo Basin. 

Sally Jewell Coxe, president of the 
Washington-based Bonobo Conservation 
Initiation, said the group has been working 
to establish the reserve since 2005, when 
it started meeting with leaders in villagers 
that ring the area to persuade them to stop 
hunting the ape. Though local lore holds 
that washing a baby with the ashy remains 
of a bonobo will make the child strong, 
Coxe said many area villages have com- 
mitted to ending the practice. 

“We have agreements with many of 
the local villages that are on the edges 
of the park, and they will be the manag- 
ers and be very involved in it,” she said. 
Bonobos — often lauded as the ‘peaceful 
ape’ — are known for their matriarchal 
society in which female leaders work to 
avoid conflict, and their sex-loving life- 
style. The bonobo population is believed to 
have declined sharply in the last 30 years, 
though surveys have been hard to carry out 
in war-ravaged central Congo. Estimates 
range from 60,000 to fewer than 5,000 liv- 
ing, according to the World Wildlife Fund. 
The Sankuru reserve also contains okapi, 
closely related to the giraffe, that is also 
native to Congo, elephants and at least ten 
other primate species. Startup funding has 
been provided through a grant of $50,000 
from the US Fish and Wildlife Service and 
about $100,000 from private donors, Coxe 
said. ““We’re really thrilled; now comes 
the hard work of funding it for long term,” 
Coxe said. — Associated Press 


Biolytix Wins Another Major Award 
When Biolytix Water was announced a 
Finalist in the prestigious “Asian Innova- 
tion Award 2007”, sponsored by The Wall 
Street Journal (Asia), they were delighted. 
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However, Biolytix was still a minnow 
amongst the big contenders for first prize. 
There were 260 entries from 16 countries. 
So it came as a (pleasant) shock to them 
when Biolytix was announced the win- 
ner. The judges said it was a unanimous 
decision. 

Biolytix sewage treatment solutions 
use 90 per cent less energy than conven- 
tional sewage systems, with the potential 
to massively reduce Greenhouse gases glo- 
bally. Traditional sewerage and water sup- 
ply uses large amounts of energy, some- 
times up to five per cent of a State’s total 
energy use. The system emulates the gen- 
ius of nature to harness the energy stored in 
sewage, including toilet paper, to nourish 
the organisms that convert the sewage into 
clean water. Being modular the Biolytix 
unit can be used by households individu- 
ally, or scaled up for commercial use, or 
linked for neighbourhoods in a ‘Biowater’ 
Scheme. For more information visit the 
Biolytix website at: www.biolytix.com. 


Orchid Supports Evolution Theory 
An example of the genius of Charles Dar- 
win’s theory on evolution flowered last 
November in the guise of an orchid, the 
Star of Bethlehem, at Sydney’s Royal Bo- 
tanic Gardens. Executive Director, Dr Tim 
Entwisle, said Darwin predicted 41 years 
before its discovery that a pollinator had to 
exist to ensure the survival of the orchid. 

“The Star of Bethlehem was discov- 
ered in Madagascar in the 1860s. It’s 
unique because it stores nectar at the bot- 
tom of a tube up to 30 centimetres (12 
inches) long,” Dr Entwisle said. Darwin 
saw the extraordinary flower with its very 
thin and long tube and believed an animal 
had to have evolved to enable it to reach 
the nectar and ensure the plant’s survival. 
In 1903, 21 years after Darwin’s death, the 
mysterious pollinator was found — support- 
ing Darwin’s theory of evolution. The pol- 
linator was a hawk moth with a proboscis 
long enough to reach the bottom of the or- 
chid’s nectar tube or ‘spur’. It was named 
Xanthopan morganii praedicta — to honour 
Darwin’s prediction. It’s clear the moth 
and orchid evolved together, starting with 
an orchid with a small tube and a moth 
with a small tongue and over time they 
both grew longer and longer. It’s all about 
competition for food and pollination.” 

The Tropical Centre is open daily 
from 10am until 4pm, a fee applies for 
entry — but entry to the Royal Botanic Gar- 
dens is free. 


Divorce Bad For The 


Environment: Study 
Increasing incidences of divorce around 
the world have a negative impact on the 
environment, leading to a less efficient 


use of energy and resources and bigger ex- 
penditures on utilities, a recent study says. 
“Divorce usually causes a former spouse to 
move out and form a new household, thus 
increasing the size of materials and land 
for housing,” a spokesperson for the study 
by researchers at Michigan State Univer- 
sity says. Higher divorce rates “have led 
to an increasing number of households 
and . . . the average household size and 
efficiency of resource use per person are 
lower in divorced households than in mar- 
ried households.” 

In the United States, the proportion 
of divorced households jumped from 5 per 
cent in 1970 to 15 per cent in 2000 and 
numbers have surged even in China where 
divorce has not been traditionally as com- 
mon, the study says. In 2005, US divorced 
households spent as much as 56 per cent 
more on electricity and water per person 
than married households and used up to 
61 per cent more resources per person than 
they did before the separation took place. 

If divorced households operated with 
an efficiency similar to married house- 
holds, “more than 73 billion kilowatt-hours 
of electricity and 627 billion gallons of 
water could have been saved in the US,” it 
said. Researchers surveyed 3,283 homes in 
the United States between 2001 and 2005, 
and found that divorcing households regis- 
tered a 61 per cent increase in the number 
of rooms per person, compared with 6 per 
cent increase in households that remained 
married. —AFP 
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Halting Queensland Developers 
How to save bushland from developers: a 
guide for Southeast Queensland is a practi- 
cal guide to help people write submissions 
against eco-unfriendly developments in 
their neighbourhood. It is a crash course 
in environmentalism, although it contains 
nothing political. It is a basic, easy to 
follow guide to environmental law and 
environmental impact: the things needed to 
write an effective submission. 

“I wrote this book specifically for peo- 
ple who would not normally be involved 
in the conservation movement, although 
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anyone who cares about saving bushland 
would find it useful, no matter what their 
background. Although many aspects of the 
book are relevant throughout Australia, the 
book is focussed on south-east Queens- 
land, an area of high growth and high 
biodiversity. It contains lists of endangered 
species and threatened ecosystems within 
this region and also a chapter on what 
to do if you see bushland being illegally 
cleared. More information is available 
from Michael Stephen, PO Box 174 S, 
Stones Corner, Qld, 4120, or by visiting 
http://www.rag.org.au/books/. 


Cannabis ‘Bigger Cancer Risk’ 


Than Cigarettes 

Smoking a joint is equivalent to 20 ciga- 
rettes in terms of lung cancer risk, sci- 
entists in New Zealand have found, as 
they warned of an ‘epidemic’ of lung 
cancers linked to cannabis. Studies in the 
past have demonstrated that cannabis can 
cause cancer, but few have established a 
strong link between cannabis use and the 
actual incidence of lung cancer. In an arti- 
cle published in the European Respiratory 
Journal, the scientists say cannabis could 
be expected to harm the airways more than 
tobacco as its smoke contained twice the 
level of carcinogens, such as polyaromatic 
hydrocarbons, compared with tobacco 
cigarettes. 

The method of smoking also increases 
the risk, since joints are typically smoked 
without a proper filter and almost to the 
very tip, which increases the amount of 
smoke inhaled. The cannabis smoker in- 
hales more deeply and for longer, facilitat- 
ing the deposition of carcinogens in the 
airways. The researchers interviewed 79 
lung cancer patients and sought to identify 
the main risk factors for the disease, such 
as smoking, family history and occupa- 
tion. 

The patients were questioned about 
alcohol and cannabis consumption. In this 
high-exposure group, lung cancer risk rose 
by 5.7 times for patients who smoked more 
than a joint a day for ten years, or two joints 
a day for five years, after adjusting for oth- 
er variables, including cigarette smoking. 
“While our study covers a relatively small 
group, it shows clearly that long-term can- 
nabis smoking increases lung cancer risk,” 
team leader Richard Beasley wrote. 

“Cannabis use could already be re- 
sponsible for one in 20 lung cancers diag- 
nosed in New Zealand. In the near future 
we may see an ‘epidemic’ of lung cancers 
connected with this new carcinogen. And 
the future risk probably applies to many 
other countries, where increasing use of 
cannabis among young adults and adoles- 
cents is becoming a major public health 
problem.” —Reuters 
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Turbo-charged is so 20th century. Solar-charged is here and now. Earth Garden editor, 


Alan Gray, describes the first drive of his stunning new electric 
cut Greenhouse gases by 6.8 tonnes pe 


by Alan Gray 


Trentham, Victoria. 


t’s the fifth of February, and I’ve just arrived at the Blade 
Electric Vehicles workshop in Harcourt, central Victoria, 
i f my new, fully-electric company car. 
As I watch the hum of activity from machinists, electricians, 
and owner Ross Blade, my mind flashes back to 1965. 

Ross Blade takes 2002-2007 Hyundai Getz four door 
hatchbacks and rips the guts out of them. First he removes 
the engine, then he removes the spare wheel. Once he’s fin- 
ished this gutting he starts putting it all back together again, 
but better. What he puts back in transforms this modest lit- 
tle passenger car into the most technically and ecologically 
advanced car in Australia. 


Thia zero-emission Getz — the Blade Runner — is 
the first of many to emerge from Ross’s conversion process. 
What makes it special is its ease of use and performance. 
This is an urban run-about. The car has a top speed of over 
110 kmh, a range of 100 km between recharges, and it çan 
cost less than a dollar to recharge, depending on your ho 
hold’s power costs. 


The Blade Runner does 0-60 kmh in seven 
seconds (compared to six in the petrol version). 
lime trials show a top speed of at least 110 kmh. °) 


any car that will 


It takes about six ho harge and it costs 
around $35,000 — on top of the car cost — for the conver- 
sion. So I’m about to drive the most expensive little four 
door hatchback in the country, and I’m ecstatic. Paying 
$49,000 for a $14,000 car is not something most people 
would do with any great enthusiasm. However, there are 
many people who understand the value of supporting an 
emerging eco-solution, and who can afford to add this 
$35,000 conversion cost to their existing mortgages. 

This is exactly what we did. Our bank called it a 
‘supplementary home loan’ and we are happy to pay extra 
to help put a tiny cork in the massive oil flow that Austral- 
ians encourage every year. This is part of the solution to 
the world’s transport emission problems, along with public 
transport, CNG, recycled oils for biofuel, compressed air, 
bicycles, and walking! 

What made the Blade Runner particularly appealing 
to me is that it’s a here-and-now, local solution presented by 
an ethical small business. 


I try to keep out of the way as Ross charges, adjusts, 
fiddles with various car components. Then the moment 


as the car just whizzes off with all the acceleration 
of a ‘normal’ car. ,I’m amazed. The only 
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thing I hear is the whizzing sound of the controller fans spin- 
ning as Ross disappears up the road at a great rate of knots. 
It’s phenomenal to watch and it feels like I’m witnessing a 
piece of motoring history. 

Ross returns looking as excited as we all feel, and 
soon we’re ripping around the back roads of Harcourt trying 
to find the steepest hills in the district. The Big Hill looms 
and Ross shakes his head with delight as we belt up at 60 
kmh. Ross then gallops along at 92 kmh until we return to 
the workshop for my turn. It’s clear already: this car drives 
just as well as its petrol equivalent. 

Time trials soon show a striking comparison. The pet- 
rol Getz does 0-60 kmh in 6 seconds. The Blade Runner does 
0-60 kmh in 7 seconds. The car is an automatic with a ‘town 
gear’ for 0-80 kmh and a ‘highway gear’ for 80-110 kmh. 

“Now, concentrate Gray,” I tell myself as I try to 
remember to put on my seat belt, indicate, and do all those 
basic things that I’m too excited to care about. I glide away 
from the workshop, my mouth dry with elation, and my 
pulse racing. I’m not the sort of bloke who’s ever been par- 
ticularly excited about any car but this is a supremely excit- 
ing driving experience. I keep waiting to be disappointed by 
some aspect of the whole experience but nothing emerges: 
it’s just plain fabulous. 

I think of The Jetsons in their flying cars, and other 
sci-fi movies of virtually silent vehicles. Thanks to the whir- 
ring controller fans, the car’s not completely silent, which 
my wife, Judith, thinks is a good thing: she’s worried about 
people getting run over as they step off a footpath without 
looking. A loud hailer strapped to the roof racks playing 
doof-doof noises could fix that problem. 

I return to the workshop feeling like a Roman con- 
queror — but trying to keep a lid on it of course. Is it re- 
ally that momentous? Veni, vidi . . . I came, I saw, I drove. 
Maybe it’s not that momentous but it sure feels like it. 

No doubt one day soon I’ll get over the excitement 


but on that first day when the car came home, I barely slept. 
I drove it up to the front door of the office and plugged it in 
to recharge. The onboard charger turns itself off when the 
batteries are full, so it’s super simple to recharge the car. 
But about 2 am I thought: “Maybe I might just go and have 
a little look at the car and check that it’s . . . charging okay.” 
Another thought would shoot back: “Don’t be a whacker 
— go to sleep!” So I tossed and turned half the night and 
P’Il be relieved when the novelty wears off. In fact, I'll be 
utterly delighted when zero emission cars outnumber petrol 
and diesel cars on all our roads. 


Recharged on solar power 

Some people might wonder if there’s any advantage 
— Greenhouse-wise — to an electric car if the electricity 
comes from dirty, coal-fired power stations. After all, 90 per 
cent of Australia’s electricity comes from coal. Various Aus- 
tralian and overseas studies have shown however, that if you 
centralise the emissions by recharging a network of electric 
cars from coal, the net result is still massive decreases in air 
pollution. 

In fact, a phenomenon known as ‘thermal lag’ means 
that if electric cars are recharged at night, they have little 
impact on fossil fuel consumption. This is because giant 
coal-fired power stations must run at around 80 per cent 
capacity all through the night — even though there’s little 
demand — to be able to cope with the peak morning power 
needs. They can’t simply be turned down to a simmer. It’s 
a bit like turning around the Queen Mary: it’s a slow proc- 
ess. So some bright spark worked out that three million cars 
could be recharged overnight on the Californian electricity 
grid without adding any fossil fuels to the system. 

Now, to me, that all seems like an awfully short-term 
way to approach vehicle transport and Greenhouse solu- 
tions. At the top of my list of daydreams is the idea that I 
could recharge our electric car from the solar panels on the 


Under the bonnet. 1: The controller inverts DC to AC, monitors motor performance, and delivers ‘smooth’ power 
from the batteries to the motor. 2: Twin fans cool the controller. 3: The main cable delivering power from the 
controller to the motor. 4: The 40 kw, three phase, AC electric motor. 5: The black and orange cables bring DC 
power from the batteries to the controller. 6: A standard 12 volt battery runs the accessories and safety systems. 7: 
A standard fuse box. 8: The electric heater control unit. 
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The car motor is clearly visible below the engine mount 
as Ross prepares to install the controller. 


office roof, backed up by off-peak, 100 per cent solar Green- 
Power from the mains grid. 

For readers unfamiliar with GreenPower, visit the 
website www.greenpower.com.au. The latest figures show 
that more than 645,000 customers throughout Australia — 
households and businesses — pay extra for their electricity 
to ensure that it is all generated by renewable energy. Aus- 
tralians are embracing GreenPower in droves. In fact, more 
than 55,000 new customers signed up for GreenPower in 
just three months late last year. And yes, GreenPower is fully 
audited each year and according to Choice magazine, the 


The 55, 3.2 volt lithium ion batteries fit snugly under 
the rear floor, displacing the spare wheel. 


This 1.2 kw auxiliary motor runs the air conditioning and 
power steering and is installed in front of the main motor. 


, AF om 


electricity companies really do stick to their requirements 
to generate new renewable energy to replace the amount of 
electricity you use each year. 

The 100 per cent GreenPower that the Earth Garden 
office buys to supplement the solar power generated from 
our roof panels means that our new electric company car is 
being recharged by solar power. You could say that it’s a 
solar-powered car. 


Under the bonnet 

It is weird to look under the bonnet of the Blade Run- 
ner and recognise not a single component except the brake 
fluid reservoir. The most obvious componefft is the big box 
with twin fans. This is the controller and it inverts the DC 
(battery) power to AC (alternating current) to run the high- 
tech AC motor. An AC motor runs cooler, more smoothly, 
and with greater power than a DC motor. Underneath the 
controller, virtually hidden from view, is the 40 kw electric 
motor, which is three phase to give the smoothest possible 
motoring. The car retains a standard 12 volt automotive 


Re, Ee E, eh 4 À 
TP a io gaii 
All the original boot space remains once the battery 


bank cover is reinstalled. 
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The system voltage is displayed on the multimeter. 


battery to run the car’s accessories and safety systems. 

The powerful onboard charger is mounted under the 
front passenger seat and the fans whirr reassuringly when 
the battery bank is being charged. Moving back, the petrol 
cap hides a fancy little electric socket. The car is recharged 
with a standard 10 amp, household extension cord, although 
Ross supplies a heavy duty version with each car. 

The batteries are mounted under the rear seat where 
the spare tyre once sat. Initially I found it a little disconcert- 
ing that there’s no spare tyre — probably because I’ve spent 
many a night around the campfire in the Great Sandy Desert 
using the old Tyre Pliers kit to pull apart punctured tyres and 
repair them. But I’m assured that for urban run-abouts most 
people either ring their State motoring association or make a 
temporary repair with those cans that spray gunk into the flat 
tyre as they reinflate them. Apparently modern radial tyres 
are becoming so reliable that some of BMW’s latest models 
have no provision whatsoever for a spare tyre. 

The Earth Garden electric car is fitted with Michelin 
silicon tyres filled with nitrogen. This cost another $325 
after trade-in of the original tyres. Silicon tyres have much 
better rolling ability than standard rubber tyres, giving up to 
10 per cent longer range betwen recharges. And filling them 
with nitrogen means they stay inflated much longer because 
the nitrogen molecules are much larger than air molecules. 


Not today thanks. Ross Blade sails past a petrol 
station on the car’s maiden voyage. 

We’re looking for a snappy name for the Earth Garden 
electric car — one that reflects its home at Earth 
Garden. If you can think of a good one, email it to us 
at: editorial@earthgarden.com.au and we'll send the 
winning entrant a mystery book prize (a good one!). 
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A heavy duty, standard household extension cord (10 
amp) is used for recharging. Pushing the black button 
next to Ross’s finger starts the recharging. 


Back to the batteries. On board is a bank of 55, 3.2 volt 
lithium ion batteries. These are far more environmentally 
friendly, and safer, than lead-acid batteries and, according to 
a 2005 British study, have an extremely high rate of recovery 
of all the metals and other components when recycled. The 
battery bank sits snugly in the space formerly occupied by 
the petrol tank and spare wheel, and the system voltage is 
180 volts, peaking at 220 volts during recharge. 


Why Getz? 

All parts and labour on the Blade Runner come with 
a five year warranty. Ross has written confirmation from 
Hyundai that, for new cars, they will maintain their standard 
five year warranty on any bits of the car not affected by his 
alarming form of butchering and reassembly. Ross says that 
the shape of the Getz suits his conversion process, and parts 
are readily available all over Australia. 

A recent online study found that the Getz is an ex- 
tremely recyclable car. Another advantage, that I hadn’t even 
considered until I took delivery, is the ease of ‘rolling up’ the 
back seats to form a mini station wagon. I was amazed at 
the amount of space inside this little car once the back seats 
are up. Apparently many people maintain a Getz like this for 
work: trades people, sales reps with samples to cart around, 
vets, and so on. 


- BANQUET 


SLOW COMBUSTION COOKER 
- Domestic hot water boiler 
- Solid cast iron durability 
- Large oven & firebox 
- Overnight burning 
- 5 year warranty 
Other New & Reconditioned 
Woodstoves Available 
Spare Parts Available For 
Most Stoves & Heaters 


SCANDIA STOVES & SPARES 
Po Box 372 Seymour Vic 3660 
www.scandiastoves.com.au 


(03) 5792 2388 


BEV now offer the car in a van form, with the (heavy) 
back seat removed, the floor stengthened, and a cargo barrier 
fitted behind the front seats. Such a vehicle would be perfect 
for home nusing, meals on wheels, hospitals or council by- 
laws officers. Of course, it’s also relatively cheap (until Ross 
gets hold of it!). My initial drives have convinced me that 
this is a seriously versatile little car, and I’ll give you updates 
in future editions of Earth Garden. 


Doing the sums 

I hope that people who CAN afford to add $35,000 to 
their home loans will do so. There are also many people in 
Australia about to inherit money. If people who can afford 
such a car take the plunge it will eventually drive down the 
unit cost of such conversions and make the car affordable to 
a wider number of people. Of course, many company and 
government fleets could afford to go electric today. 

As large companies become more and more concerned 
with showing how Green they are, a fleet of electric Blade 
Runners would be a wonderful way to put your money 
where your planet is. After all, if a small company like Earth 
Garden can do it, surely any number of large companies can 
do it. 

Our car recharging costs are looking pretty good. We 
pay extra for 100 per cent GreenPower in our office and our 
off-peak electricity cost is 6.31 cents per kilowatthour, plus 
GST. This means that the 14 kw required for a full charge 
will cost around 97 cents — provided we only recharge at 
off peak rates, which are available to the EG office between 
11pm and 7 am, seven days a week. Of course, on sunny 
days when our solar panels are producing more electricity 
than we can consume in the office, we can also recharge the 
car from our excess solar power. 

According to the RACV website, the average running 
cost (excluding all other standing costs, such as registration 
etc) for a petrol Getz is 12.47 cents per km. Over 20,000 km 
that’s a total of $2494. 

The cost of recharging the Blade Runner at 20,000 km 
a year should be around $194 — provided we recharge the 
car with off peak GreenPower. That leaves around $2300 
per year to help pay off the $35,000 conversion cost, and 
these RACV figures do not allow for recent increases in the 
price of petrol. 


Reduced Greenhouse gases 

According to the Australian Greenhouse Office our 
current car — a four cylinder Toyota — generates about 0.32 
kg/km of greenhouse gases (with a driver only). So over an 
average year’s driving the electric car we will save 6,816 kg 
(6.8 tonnes) of Greenhouse gases. 


Tipping point 

I like the idea of ‘tipping points’. I’ve seen it happen 
in various environmental campaigns over the past 30 years or 
more. Maybe the screamingly obvious just finally becomes 
... screamingly obvious. There are plenty of exceptions of 
course — we’re all still waiting for State governments in 


All the original seating and boot space is retained in 
the five seater, four door hatchback. 


Victoria, Tasmania, and New South Wales to stop ripping up 
our publicly owned forests to flog them off as woodchips. 

But look at how awareness of climate change has 
spread through world populations like wild fire since Al 
Gore made his Big Scary Movie. And lok at how grid- 
connected solar power systems on suburban roofs have bal- 
looned by 500 per cent since May 2007. 

I cherish the hope that electric cars might take off the 
same way. My flash of memory on arriving in Ross’s work- 
shop was back to 1965. I was four. I got a shiny blue pedal 
car for Christmas that year and I haven’t thought about that 
car since the 1960s. Now I’m 46, and the feeling of excite- 
ment is exactly the same. 


e For more details about electric car conversions, visit the 
Blade Electric Vehicles website at: www.bev.com.au or 
phone (03) 5472 2960. 


Alan’s 
grandmother 
Lexy, with his 
brother James, 
driving Alan’s 
pedal car on 11 
May 1966. 
Photo courtesy 
of Marguerite 
C Gray. 
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Living In (fowl Simes 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 
info@earthgarden.com.au. 


by Alanna Moore 


Castlemaine, Victoria 


Dear Fowl Fraternity, 

Do you really know how the eggs you buy are pro- 
duced? It may not be quite like what the sales spin would 
suggest. Recently the rural press exposed the fact that there 
is a sorry lack of proper laws governing the production of 
free range eggs. It has even been suggested that only half 
or less of ‘free range’ eggs are up to scratch in terms of con- 
sumer expectations. After a complaint from a genuine free 
range egg producer, the Australian Competition and Con- 
sumer Commission explained that it was powerless to act, 
for there are no fixed standards to measure what constitutes a 
free range regime (Weekly Times, 31/10/2007). 

So-called free range fowl are often kept in enormous, 
crowded barns where the door is merely opened each day. But 
the lack of shelter in surrounding pastures often makes them 
too nervous to go outside. (White birds, in particular, make 
easy targets for birds of prey, when out in the open like that.) 

Being from the tropical rainforests of Asia, fowl prefer to 
scratch a living in a shady, jungle-type environment, and this is 
very unlike the bare grassy paddocks that typify free range egg 
production today. Permaculture design provides a solution. It 
calls for high levels of bio-diversity and multi-level food forests 
are perfect for achieving this. These mimic the rainforest, in 
having thick vegetation from the ground up as a complex form 
of companion planting. Groundcovers, low shrubs, medium to 
tall trees, plus vines climbing amongst them are all part of the 
sustainable mix. It’s heaven for a chook! 

I’m still waiting for someone to market the permac- 


Right: permaculture 
design, in having 
thick vegetation 
from the ground 
up, is heaven for a 
chook! 

Far right: so-called 
free range fowl 

are often kept in 
crowded barns 
where the door is 
opened each day. 
But lack of shelter 
often makes them 
too nervous to go 
outside. 
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ulture egg! This type of egg production could have poultry 
in moveable night shelters, ranging through pastured alley 
ways between diverse food forest rows on a rotational basis. 
(Of course, they will still need their grain and rations.) The 
diverse diet would result in nutritionally rich eggs, the food 
forest would benefit from the manure and egg customers 
could rest assured that they were getting the real thing. 

So come on people, the world needs more permacul- 
ture and we need to get cracking on this! I would love to hear 
from anyone already producing permaculture eggs. Cooee! 
Are you out there? 


Getting Vitamin B 
Dear Alanna, 

Hi, my name is Kaylie Earle and I have a copy of your 
book, Backyard Poultry Naturally, which | use as my bible! 
We have some small black and white bantams, not sure what 
breed exactly, and over the past eight or nine months we have 
had a high mortality rate in chicks. The first lot we lost were 
aged about a week, then we lost four and another three died in 
the shell, and recently we have lost three; they were within 48 
hours of hatching, and there were another three died in shell. 
On page 74 of your book you say they could be vitamin B 
deficient. What should I provide to give them their vitamin 
B to help prevent this? Is there anything else I can do to help 
prevent it? It’s very distressing for the kids, though I must 
say they are starting to get used to it. 

Also, Pd like to congratulate you on the book. I bor- 
rowed it from my local library and had to have a copy, so I 
bought one. I love it and would be lost without it! 

Thank you, Kaylie Earle. 


Hi Kaylie, 

Sad story! If you want to increase your birds’ vita- 
min B levels you could add the following to their diet. Dried 
brewer’s yeast is pretty rich in it, although best fed to adult 
birds only. Rice pollard, however, is safe to feed fowl of all 
ages and can be given at levels of up to 50 per cent of the 
diet. It consists of all the good bits — husk, germ, bran and 
polishings of the rice — that are removed to make white rice, 
and is also a good source of linoleic acid, which is important 
in the diet of laying hens. (But the high level of free fatty 
acids in rice pollard can cause rancidity during storage, un- 
less properly pre-treated. Perhaps cooked brown rice could 
be an alternative feed?) Skim milk is another good source of 
B vitamins and is much tastier than brewer’s yeast. Although 
if you think that’s bad, then consider the suggestion given 
by the Queensland Department of Primary Industries, that B 
vitamins can be provided to fowl in the form of ‘waste acti- 
vated sludge’. 


Fowl Pox? 
Hi Alanna, 

I have been reading messages on your site re fowl pox, 
thinking that is what my chooks have. On reading your site 
I’m now wondering if I’m mistaken. They are black Ham- 
burghs. They have rusty-looking lumps or warts on their 
white crops, which seem to have black scabs in the centre, 
and are gradually spreading. Although the chooks have had 
these for at least four or five weeks they are shiny, healthy, 
laying, eating, flying around and generally brimming with 
health! I can’t see any fleas. It would be great if someone 
could give some advice. Thanks, Tanya. 


Yes Tanya, 

Sounds like maybe it’s not fowl pox, which is com- 
monly seen as a wart-like lesion on the featherless skin 
of the head, starting as small white lumps which rapidly 
enlarge over a fortnight and turn yellow. In a bad case these 
can often spread and coalesce over the face and around the 
eyes, totally restricting vision. Within another fortnight or 
more they become scabby and drop off. (Another form fills 
their throats, and another their sinuses, with awful creamy 
cruddy stuff.) 

Adult birds usually recover, although they will prob- 
ably stop laying eggs, while chick mortality from fowl pox 
can be as high as 50 per cent. Secondary bacterial infections 
can complicate things and to combat this the giving of antibi- 
otics is suggested by government vets. 

Once birds have had a dose of fowl pox they will 
have life long immunity conferred. (Vaccination is not so 
reliable.) Mosquitoes are the agents of transmission. On 
a palliative level, when my own fowl had the pox I dabbed 
their lesions with repeated applications of the juice of the 
leaves of the creeping groundcover plant Gotu Kola (aka 
Swamp Pennywort, Centella asiatica). This had good 
success, for it stopped any more spreading of the lesions, 
which then sloughed off rapidly. The tonic effect of Gotu 
Kola’s many vitamins and natural antibiotic asiacoticide 
must have all aided in my birds’ swift recovery. So you 
might like to add some to the water of your own birds, to 
tonify their systems generally. 

Giving any tonics to help improve immune function is 


always my first approach to problems unknown. If things seem 
more urgent I like to use my dowsing pendulum for an intuitive 
selection of remedies or solutions. This is also the approach 
taken by animal health experts such as Pat Coleby, who uses the 
dowsing method to select vitamins and minerals for improving 
animal health. So my own motto is: if in doubt — dowse it! 


White Egg Layers 
Hi Alanna, 

I need some help! I have kept chooks from time to 
time. Not that I eat many eggs at all, but I paint the eggs 
like the Ukrainians do. In Western Australia the white 
chook doesn’t seem to exist anymore. I know that the strain 
is weak compared to the strong brown layers that all the 
commercial egg farms have nowadays because they lay 
longer and live longer. 

I have spoken to others who also paint eggs that have 
to be white in order to absorb the dyes used for this process. 
Alanna, do you know of any other breed of white egg layers 
at all? As I would like very much to be someone who, like 
others, keeps this craft alive, any information you give will 
be of great help. 

Best regards, Charles Visser. 


Hi Charles, 

I think you might be spreading some misinformation 
here. I see plenty of white eggs for sale in supermarkets. 
Probably the best known of fowls, the Le®horn (which has 


Accredited 
Permaculture 
Training™ 


Become a Post Carbon Professional! 
Permaforest Trust is now specializing in 
sustainability training for transition to a 
lower carbon future. Learn permaculture 
skills and relocalization strategies for 
peak oil and climate change. Empower 
communities to meet the greatest 
challenge of the 21st century. 


~ CERTIFICATE IV & DIPLOMA 
AUSTUDY APPROVED 
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been the most populous fowl on the planet) lays a good-sized 
white egg and is a most vigorous breed — not weak at all. 
Other, rarer breeds, which also lay white eggs include the 
Minorca, Polish, Ancona, Andalusian, Campine, Frizzle, 
Hamburgh and Silkie. Ultimately it will be down to your 
local fowl breeder to sort out your requirements. 

I like the sound of your decorated eggs. Is a picture 
possible please? Happy hunting! 


How long will they continue to lay? 
Hi Alanna! 

I’ve just received my copy of EG and saw your reply 
to my query on whether the two Isas from my sister-in-law 
were likely to continue to lay and thought I’d send you an 
update. We ended up with only one Isa, and added a POL 
(point of lay) Hyline from a breeder near us. From about 
five weeks after they got here, we’ve had two eggs per 
day. Roughly every two weeks, one or other of the chooks 
has a rest for a day. The eggs are huge: we get a double- 
yolker probably every fortnight and even had one egg that 
was just under 100 g! 

The girls run around our small backyard, and 
every morning are fed a mash of bran, meat meal, nettle, 
comfrey, kelp, dolomite, crushed egg shells and some- 
times some garlic, biodynamic yoghurt or molasses as 
well. They get a purchased seed mix for the rest of the 
day, and worms from the worm farm every few days. 
They also get some kitchen scraps, and fresh greens 
every day! Talk about spoilt! 

I had heard that Isas only lay for a year (commer- 
cially) and are then slaughtered and I was wondering 
what their egg-laying expectancy was in a family pet-ori- 
entated, relaxed situation. They had never been battery 
hens; my sister-in-law bought them as POL from a breeder 
and they had a normal chook yard life with her. I couldn’t 
find any information on the laying life of hybrids such as 
these two, only on purebreds and the standard one year for 
battery hens. Our girls look like they’ll have a few more 
years of happy egg laying in them! 

I love having my feathered friends clucking around 
the backyard and running frantically to meet me! Our 
nine-year-old picks them up, one under each arm, plays 
with them, carts them around in the wheelbarrow and has 
even attempted to dress them up! She had more luck do- 
ing that with the guinea pigs! 

Thanks for your reply in the mag, I love your articles 
and your book is my chook bible! 

Melinda. 


Hi Melinda, 

It sounds like chook heaven there! But you weren’t 
thinking that your Isas would just stop laying did you? 
Commercial expectations are ruthless and the slightest 
drop in egg productivity is enough for a whole shed full of 
battery hens to be replaced. So don’t worry — you will be 
getting eggs for years, just a bit fewer as time goes on. 


New at chooks 


Hi Alanna, 
My housemates and I in North Melbourne have a 
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huge backyard and are now the adoring owners of three 
Rhode Island Reds. We feed them pellets and kitchen 
scraps and let them out into the yard (grass, big trees and 
vegie garden) as often as possible, generally daily. Two 
started laying one egg each per day about three weeks ago 
(the third non-layer is a little younger). For the last week 
this doesn’t seem to be as regular. 

I have three questions that I would love to be an- 
swered: 

1. Is there any way of getting the girls to stop pooing in 
their bed (the bottom draw of an old dresser filled with 
straw)? 

2. Since beginning laying, about three or four soft shells 
have been laid. Do they need more shell grit or is there 
another reason? 

3. Considering they don’t have free range in the garden all 
day every day, how much feed (pellets and so on) should 
we be feeding them? 

We’re all relatively new at this but we have re- 
ally become very fond of our girls! Some help would be 
greatly appreciated! 

Thank you, Meg, North Melbourne. 


Hi Meg, 

I can’t quite visualise how you have your chookery 
set up. Fowl don’t usually sleep in beds, so no wonder 
you have a problem. Is ‘bed’ another word for nest in their 
world perhaps? If they are perching at night over their 
nest — that is not a good arrangement! Because under the 
night perch is a good spot to be harvesting valuable ma- 
nure from. 

Soft-shelled eggs are quite normal for new layers. 
Always allow free access to grit and a bit of feed and you 
will not have to worry about much. They will take what 
they need — they don’t just eat what they see. And if 
you don’t get regular eggs, just remember — they are not 
machines! 


Will Itchy Cow Tree make itchy chooks? 
Dear Alanna, 

We are intending to set up a chook yard but our 
best (and probably only) spot is under a Norfolk Island 
Hibiscus tree (Lagunaria patersonii), also called a Pyra- 
mid Tree and Itchy Cow Tree owing to the glass fibre-like 
hairs the tree has in its seed pods that drop out when the 
pods are dry. These can be highly irritating to the skin, 
but eventually dissolve into the ground we’ve found. We 
wouldn’t want our new feathered friends to suffer as a 
consequence of the tree, although the tree is often full of 
wattle and other birds. Do you have any experience that 
would indicate the tree would be a problem with chooks? 
Ben and Sharon, Kiama, NSW. 


Hi there, 

Those trees are horrible I know, I’ve had those fibres in 
my own fingers. Your birds will probably be eating them, but 
the presence of other birds is reassuring! The tree probably 
won’t provide anything useful to your birds. Why don’t you 
just get rid of it and replace it with either a useful or edible 
exotic or a hardy native species? Don’t put up with it! 


Great Nana Technology 


FRUGAL LIVING TIPS 


by Maureen Keating 
(now a grandmother myself!) 


GREW up with my sister and parents in London and we 

were born just around the end of the war. Not many people 
were affluent in those days and I remember many things my 
grandmothers did to keep within the household budget. 

Most meals were prepared from scratch. It was cheaper 
and, of course, healthier. ` 

My maternal grandmother grew blackberries, which we 
used in pies and as fresh fruit. She made wine from various 
vegetables and fruits such as parsnips and rhubarb. 

A weekly trip was made to the market where fabric 
remnants could be purchased. These were used for clothes 
and other items. She knitted me jumpers, as did my mother. 
My grandfather’s shirts were given a new lease of life with 
new collars, bought from the drapers. Sheets were ‘topped 
and tailed’ — cut through the worn centre and sewn, so that the 
unworn ends were in the middle. The cast iron stove heated 
the water and the house, as well as cooking the food. 

My other grandmother was equally thrifty. She stored 
paper for us to draw on and use for craft. We had few toys com- 
pared to children today. We would make up our own games. A 
tent in the garden would be made from an old sheet thrown over 
the washing line and secured with pegs. Dolls’ beds were made 
from boxes and we learnt to sew clothes for the dolls. We had 
to be creative. Our weekend treat was a bottle of lemonade, the 
bottles of which were returned for a small rebate. 


Oops — Errata Tat Tat 


Rhubarb is one of 
many fruits and 
vegetables from which 
wine can be made. 


Last but not 
least was the pound 
of pieces from the 
fishmonger for our 
cat, Tom. No cans to 
clutter up the rubbish 
or recycling. He got 
by without ‘pedigree’ 
cat food and had a 
lovely coat. s : 

It was a different world to today but I don’t remember 
feeling deprived. I have many happy memories of my ex- 
tended family. 


Great Nana Technology 

Now’s the time to send in descriptions of the things gran and 
grandpa did to be frugal and thrifty — to reuse and recycle. As 
petrol prices and interest rates go higher, it’s the perfect time to 
share that frugal living tip with other Earth Gatdeners. Please 
post or email your tip to ‘Frugal Living Tip’, Earth Garden, 
PO Box 2, Trentham, Vic 3458, or email it to editorial@ 
earthgarden.com.au. 


In EG 142, and in volume 
two of Natural Home 
Builder, we inadvertently 
forgot to mention Peter 
Lees, the architect who 
designed Shelley Sandow’s 
beautiful mudbrick home. 
We featured photos and 

a simplified floor plan 
based on Peter’s classic 
design and we’re sorry for 
omitting a credit for Peter 
for the design. For more 
details about Peter’s work, 
and examples of his other 
designs, visit his website at: 
www.cheaphomedesigns. 
com, or phone (03) 5348 
7650. 
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Pete, an Earth Garden reader and carpenter, describes an uplifting bale-raising shed 
workshop in southern New South Wales. 


by Pete Murphy 
Doveton, Victoria 
Photos courtesy of John Glassford 


“AM writing as a subscriber and long time supporter of 
Earth Garden magazine, of a recent strawbale build- 
ing workshop I participated in at Ganmain, NSW, 55 
kilometres west of Wagga Wagga. Ganmain is a small, 
formerly prosperous, wheat town, which has recently fallen 
on hard times like so many no doubt. When it comes to 
drought I feel for the people of Ganmain have had more 
than their share of hardship, and they have not seen signifi- 
cant rain for six years. 

However, in the desert sometimes a rose will bloom. 
My rose was a strawbale building course run by Huff ’n’ 
Puff Constructions, a strawbale building company that has 
existed for at least the past 15 years, and is run very pro- 
fessionally by John Glassford and Susan Wingate-Pearse, 
people with a deep and abiding commitment to sustainable 


4 
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Part of a house of jumbo bales built during the October workshop. 


and ecological principles, in both their business and personal 
lives. They set a fine example that many building companies 
across Australia could do worse than follow, in my opinion. 

Their five-day course was my first experience of prac- 
tical, hands on strawbale building, and opened a world of 
possibilities for this world-weary carpenter. A more remark- 
able and flexible building material I can honestly say I have 
not encountered in 30 years in the industry. It truly offers so 
much, and takes so little, much like John and Susan. 

In the five days we erected a six-bale-course shed 
mounted on a platform floor of stumps, bearers and joists, 
using what is called the Hybrid method of construction, a 
beautifully simple and practical method of wall raising, that 
demands little in the way of high level skill and is therefore 
open to all with sufficient motivation and enthusiasm. The 
method rewards effort and forgives mistakes. What more 
could any builder want? 

The final result was a structure which was erected in 
five days, with one wall rendered to completion externally, 


It will become the garden shed. 


The same shed at the start of day three of the workshop. 


Right: the building at the end of the workshop with one 
coat of render. 


and with a primary coat internally. The square shed, ap- 
proximately seven metres by six metres was made square, 
level and plumb, with the walls rigidly compressed, under 
the Hybrid loadbearing system, and virtually resistant to 
cannon fire. 

Our workshop, the 93rd that these two extraordinary 
folk have conducted, was a thoroughly engrossing and en- 
lightening experience, with a tremendous spirit of coopera- 
tion and goodwill pervading throughout, even though the 
instructees numbered 20 odd, a rare achievement helped in 
no small way by John and Susan’s dedication and commit- 
ment. I commend them both to any would-be strawbalers. 


5 Reasons Why You Should 


Choose Our Skincare Range 


1. Personalised Creams. We can make a 
treatment cream es your particular 
skincare needs, and eep that formula in our 


files so you can buy again, anytime. 


2.Try Before You Buy. We can send you 
a freé trial size cream to sample - good news 
for people with problem & sensitive skins. 


3.Value For Money. Our creams are made using quality ingredients, at an 


affordable price for you. 
4. Natural Ingredients. We use fresh, herbal extracts (from organically; 
grown herbs), flower essences & homoeopathics in our creams to help your skin 
ecome more radiant & healthy. 
5. Free Advice. We have a qualified beauty therapist on staff to offer free 
skincare and lifestyle advice to all our customers. 
To receive a free sample, please send your Name, Address & Phone Number to: 
Gentle Harmon or email us at: 
PO Box 431, West Burleigh Qld 4219 gentleharmony@bigpond.com 
Quote EG1 to try our Soothing Lip Balm, EG2 to try our Itchy 
Skin Relief or EG3 to try our Facial Moisturising C: 


e For more information on the workshops, you can contact: 
Huff ‘n’ Puff Constructions. Phone: (02) 6927 6027. Email: 
John@glassford.com.au Web Site: www.glassford.com.au. 


professional yy | ie Sets eos 
str awbale E: mark@strawbale.com.au 


Make sure you speak to Mark Dearricott and his 
team, the people with real industry experience! 


Over 12 years experience in eco-friendly building 
Prompt, reliable and professional service 

Easy to understand advice for you and all other 
trades on your project 
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WITH JACKIE FRENCH 
Earth Garden’s regular saunter in the garden, with Australia’s 


favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


Sex for Gardeners and Shopping to 
Save the Planet 


I think it was my car that gave me a clue. 

“Would you like a bumper sticker? asked a friend this 
election. 

“I think my car would put people off, not get them vot- 
ing the right way ...” 

I meant it as a joke. But she looked at my car seriously. 
“I think you’re right,” she said. 

I blinked. Okay, my car is elderly. And one side is 
streaked with swallow droppings. And I’ve never bothered 
repairing the squashed bit where a P-plater drove into me at a 
roundabout. (She was very nice and apologised and her dad 
offered to pay for it. But why bother?) 

I drive my cars till they’re no longer reliable even with 
good maintenance, then buy another secondhand one, and run 
it for a decade or two, too. In fact we retired the first vehicle I 
ever owned only this year — an old green truck that has been 
through two bushfires, several floods, countless landslides 
and two blizzards. We still use it on the farm. And okay, its 
seats were repaired with old wool bales years ago, and the 
Toyota logo melted off in one of the fires. But the brakes are 
fine once you’ve jump-started it. 

Once I was frugal from poverty, not choice. But mon- 
ey’s not a problem these days. I could say I’m being a virtuous 
anti-consumerist so as to reduce my footprint on the planet. 
(Actually the only time I did one of those footprint quizzes I 
found that even with flying to the odd conference I have a nega- 
tive footprint, not a positive one. All those trees ...) 

To be honest, I just don’t like most stuff we’re supposed 
to consume. I prefer mismatched plates and grandma’s old 
cutlery with its memories to new stuff. I don’t want to worry 
that my car will be scratched by thorn bushes. I don’t want a 
second bathroom, or plasma TV. We watch DVDs on a tiny 
video monitor — haven’t had TV now for 36 years. Why do 
we need a bigger one? It’s cosy snuggled up side-by-side on 
the sofa, and if there are more than the two of us we’ve got 
better things to do — or talk about — than watch DVDs. 

The exceptions? Extraordinarily good food (life is too 
short to waste on a boring calorie), preferably grown here or 
by friends or other nice people. Homemade soap that smells 
divine. Paintings, reference books, and I have discovered late 
in life that I do like clothes — the sort designed with love and 
vast enjoyment and made in Australia, but not in sweatshops 
— a few outfits to wear in public, not at the farm where eve- 
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rything we wear is darned, faded, saggy, baggy and incredibly 
comfortable ... 

It’s a shock to visit the ‘real world’ sometimes — hous- 
es dominated by an advertiser’s vision of the good life; news- 
papers that may have features on green living next to ads that 
urge you to holiday in Thailand or buy an espresso machine. 
It’s a world where shopping — heaven help us — has become 
a hobby. Hello? The last time I was in a shopping centre 
people were buying, alright — but they weren’t smiling. My 
definition of a decent hobby is one that makes you grin. 

There are even a ‘buy your way out of climate change 
crisis’ ads. Buy a water tank, a hybrid car, solar panels or 
clothing made out of hemp ... the more you buy, the greener 
you become. All these are good things — but you can’t buy 
your way out of what’s really a consciousness crisis. Many 
bits of land around here now are owned by people who never 
visit them, but felt that just the act of buying land would 
wreak some magic. 

PS: A friend and I were bemoaning the other day 
that our adult kids haven’t chosen nice, safe — okay, boring 
— lives. But we agreed that at least they don’t want a plasma 
TV for Christmas! 


Autumn Planting 

The wombats were right when they mated early in ‘07. 
It’s rained! For the first time in six years we’ve been able to 
seriously plant. And all the things I DID plant that stayed 
meek and shrivelled through the drought on a few cups of 
water have suddenly turned enormous. 

I’m writing this in late spring, and according to the 
black wattle, it’s going to be a damper summer than usual, 
too. (There were hardly any black wattle flowers and seeds. 
When they DO seed, well, you know to watch out. There’s 
fire coming.) But I haven’t noticed any snake-necked turtles 
migrating uphill, so there probably won’t be a massive flood 
..- in the next ten days, anyhow. And according to the ants 
... but ants aren’t reliable weather forecasters at all. They 
just predict when there’s a low coming, not if it has any rain. 
And if you just want news about the lows, the weather bureau 
predictions are just a click away ... 

To be honest, I suspect our wombat weather predictions, 
while reliable, are only valid for this end of the Araluen valley. 
Wombats don’t care much what happens over the hill. 

But if you DO have water to plant lots of trees this au- 
tumn, go to it. 

Autumn is often the best time to get trees in — they 


“need as 
much water 
over the next few 
months as they would if 
they had to head into summer, 
and there is still some warmth in the soil 
to help them establish. 

Plus things GROW in autumn. Over temperate and 
cool Australia about 85 per cent of growing can occur in 
spring if conditions are right — but you can also have a gigan- 
tic autumn flush of growth, too, especially if you can provide 
moisture after a hot dry summer. Once upon a time most fruit 
trees travelled bare rooted, and were really only suitable to 
plant when dormant in winter. Now most come in pots and 
can be put in at any mild time of year. 

As for veg — if winters are ‘coat’ cold, stick to planting 
onions, peas and broad beans. If they’re ‘jacket’ cold, you’ve 
got more of a choice. Plant seedlings of broccoli, Brussels 
sprouts, cabbage, cauliflower, Chinese cabbage, lettuce, 
leeks, mustard, silverbeet, spinach, seeds of broad beans, 
onions and even baby carrots. Coriander rushes to seed in hot 
weather — try it now. And if you’re in a frost-free area, just 
bung it all in — beans, capsicum, parsnips, carrots, beetroot, 
scorzonera, burdock and potatoes — the lot. 


asSIS 


PANDELE S 


AFFORDABLE WINDPOWER 
e Simply installed 


+ Able to pump to 80m (250°) head 

e No expensive rebuilds - approx $40 parts 

e Low maintenance 

* Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 

e Aesthetically pleasing 

+ 3m (10°) or 4.5m (15’) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 


Dr. Snake-necked 
i` turtles migrating 
= uphill — a possible 
sign of looming 
storms and 
flooding rains. 


Sex Education for Gardeners 

Autumn’s also the time to gather seeds, „from flowers, 
veg, and trees. 

If you find a particularly delicious pumpkin, for exam- 
ple, or a perfect grape, dry some of its seeds and save in an old 
envelope to plant next year. 

Seed is free for the taking, but if you want your veg 
to come true to type and not produce weird shaggy monsters 
instead of well-behaved cabbages, you need to know what 
you’re doing ... how the birds and the bees (literally) and a 
few other pollinators like wasps and beetles help plants have 
sex. (All readers who don’t like X-rated columns, please stop 
reading here.) 

Plants are fertilised by the exchange of pollen from the 
stamen (male bit) to the stigma (female bit) of flowers. Some 
plants pollinate themselves. When this happens (and the plant 


jarag oe DESIGN COURSES 


Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pe 


e Residential 13 day course on established site 
with internationally recognised teachers 


e 7710 Bass Hwy Leongatha, Victoria 
permease © Next PDC April 11th - April 26th 2008 


INSTITUTE 
Call Naomi for a brochure on 03 5664 3301 or email scpi@tpg.com.au 
www.southerncrosspermaculture.com.au 


Cost: $950. Includes morning teas and lunches. Free camping. 


Work exchange available. First 10 people get free Mollison book. 
10% discount for couples. Half price offer if you've done a PDC before. 
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Scoop out seeds of ripe 
or over- ripe fleshy Fruit 


Dey cleaned seeds wit a cloth 


Process of collecting seeds for storage. 


is not a first-cross hybrid) the seed will probably produce a 
plant that is true-to-type. 

When pollen is transferred between different plants, 
cross-pollination occurs. Offspring may be true-to-type if 
both parents were the same, but they won’t be true-to-type if 
cross-pollination occurs between plants of the same species 
but different varieties. 

Most vegetable seed sold today is hybrid; it is produced 
by crossing different parents. Hybrid seed is more profitable 
to sell as it can be patented. 

Some hybrids are excellent. Many aren’t. I usually 
find the old varieties have a better flavour and texture than the 
hybrids, and are often more resistant to pests. 

Most hybrid seeds are inbred to ensure the desired charac- 
teristics. So hybrid seeds are more vulnerable to new diseases or 
pests, simply because if one plant of one variety is susceptible, 
then all plants of that variety will probably be susceptible. 

I’ve noticed this with zucchini as well as a whole range 
of other vegetables. When one of my hybrid zucchinis gets 
powdery mildew they all get it, and die within a few days of 
each other. On the other hand, my open-pollinated plants are 
more variable. Some succumb early, some later, and some 
seem untouched. 

After a few years of keeping seed from plants that do 
best in your garden you’ll find that you’ve produced a strain 
that will survive almost anything your climate can throw at it. 


Ensuring your plants are true-to-type 
Self-pollinating plants should be grown at least three 
metres apart to ensure they grow true-to-type. Even then cross- 
pollination may occur, but it should be less than one per cent. 
Self-pollinators include lettuce, beans, peas and tomatoes. 
Cover flowers with a paper bag so they don’t cross-pol- 
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Soak scooped out seeds in a bow! 
Cor sink) Until clean. 


Keep dried seeds in paper such as 
envelopes and store in a cool, dark place 


linate. Cross-pollinating 
varieties need far greater 
isolation. It’s hard to en- 
sure true lines if plants of 
the same species are grow- 
ing in the neighbourhood. 
You need about a kilometre 
between plants to be re- 
ally sure, though as long as 
only one variety is flower- 
ing at any one time you are 
safe. As most gardeners 
don’t let their vegetables 
flower (with the exception 
of plants like peas, beans 
and melons), you are usu- 
ally fairly safe. 

The alternative is to 
cover the flowers with pa- 
per bags during the pol- 
lination stage, and use a 
fine paint brush to brush 
the pollen over the stigma 
and stamens of each flow- 
er. Keep them covered till 
fruit begins to set. Sweet 
corn, beetroot, spinach and silver beet respond to this. 

Actually, cross-pollination may not matter. In practice 
there may only be a few varieties of each vegetable in your 
district, so any cross-pollination may well produce an accept- 
able plant. With careful selection of only vigorous seedlings 
you may come up with an improved variety. 


Hybrids 

Hybrids are the first offspring produced by repeated 
crossing of two or more parental lines. The next generation 
of seed is not true-to-type, and the variety may deteriorate 
rapidly — though you may not regard the change as deteriora- 
tion. I find self-seeded, once-hybrid hollyhocks, for example, 
produce plants that I value more than the originals; they have 
small, single cups and clear, fine colours. However, as a gen- 
eral rule, it is a good idea not to save seeds from hybrid plants, 
as the results will almost certainly be unpredictable. Hybrids 
are usually marked as such on seed packets. 


wi SEZ Ci 


Selecting plants for seed 

Choose only the best parents. Don’t choose the first 
that go to seed, or you may find that offspring also bolt early. 
With peas, beans and tomatoes, however, you may wish to 
encourage early seeders. 


Processing and storing 

Scoop out the seed of ripe or over-ripe fleshy fruit, like 
tomatoes, capsicums, melons, pumpkin and eggplant. Soak 
till clean. Dry. 

Let seed from beans, peas, corn, silver beet, spinach, 
carrots, lettuce and parsnip dry on the plant. In wet weather, 
pull up the whole plant and hang it upside down under cover 
until the seed has dried out. 


Keep seeds in paper (old envelopes are great) in a cool, 
dark place. Don’t put seed in glass jars, as it will probably rot. 

It’s worth checking how good your seed is, especially 
if it’s more than a year old. Scatter a few seeds on a damp 
towel. Cover with another damp towel and leave in a warm, 
dark place for the correct germination time of the plant. (If 
you don’t know the germination time, hunt out a commercial 
packet of similar seeds and read the time of the back.) If you 
get poor germination scatter it more thickly. 

Commercial seed is usually treated with fungicides 
such as Captan. Fungicides shouldn’t be needed if the seed 
is dry and well stored, but a little powdered sulphur could 
be used as an alternative. A few grains of rice in paper will 
absorb moisture. 


Cuttings 

This is also a good time to take cuttings of everything 
from lavender, hibiscus, hydrangea, wormwood, and daisies 
to native shrubs. In other words, if the wood snaps, then it’s 
worth seeing if it’ll grow from a cutting. 

Most cuttings are about as long as your hand. But my 
poplars (of various kinds) all grew from cuttings that were 
taller than I am - I dragged them up the road from a neigh- 
bour’s, dug deep holes and bunged them in. (Now they look 
like they’ve been there 100 years). 

Hardwood cuttings are taken from wood that snaps, the 
previous year’s growth that has hardened in autumn or more 
usually in winter when the plant is dormant or slower grow- 


Permaculture 
Courses 
and 
Workshops 


Permaculture Design Courses (PDC): Twelve day course 
with a range of fieldtrips and tutors, including permaculture 
co-originator David Holmgren. PDC on weekends starts 
Anzac Day long weekend 25-27 April. Our standard two 
week residential PDC will be held in second semester. 


Short Courses & Workshops: Semester 1 courses 
include: Introduction to Permaculture, Home Orcharding, 
Integrated Trees and Shrubs, Permaculture Structures, 
Permaculture and Community, and more... 


Post PDC Training: Accredited Permaculture Training 
Certificate III in Permaculture. 


ing. Make sure you cut the cutting off neatly to help stop rot- 
ting. If you want to take several cuttings from one stem, cut 
the tops at a slant. This way you know which end is up. 

Hardwood cuttings may take several months to strike. 
One olive cutting I took remained dormant for nine months; 
it was only left there because I didn’t get around to moving it. 
Then, suddenly, it began to flourish. 

Most hardwood cuttings take easily, just pushed into 
the garden and kept moist. You can improve their chances by 
putting a glass jar over them to increase heat and humidity, or 
a plastic bag if they are in a pot. Hormone dusts can be used, 
and will make the roots form sooner, but if you take about 20 
cuttings (which takes about 20 seconds) at least two or three 
should take without them. I have never bothered with hor- 
mone dusts. 

Most hardwood cuttings start to leaf in spring. Don’t 
move them for at least six months though, or even a couple 
of years, however, no matter how vigorous the growth. Give 
them time to form good roots. 

PS: I know it’s tempting to buy ‘instant’ plants from a 
nursery. But it’s bloody expensive. (Trust me on this.) The 
plants I buy from nurseries these days are ones I don’t have 
here — and ones none of my friends have, either, so I can’t 
‘borrow’ them. And mostly you’re only saving a year or two 
buying nursery plants — and as your home grown ones may 
be faster growing anyway, as their lives aren’t as disrupted, 
over ten years you may find that home grownwis faster. 

And it’s not nearly as much fun. 


STRAWBALE BUILDING 


COUNTRY SPRAYRENDER 
are now registered builders 
(Reg. no. DBU28168) 


www.strawbalebuilder.com.au 


COUNTRY SPRAYRENDER SPECILISE IN .... 
" BUILDING AND RENDERING WALLS 
" DESIGN AND CONSULTANCY 
= WORKSHOPS - RING FOR DATES 
= HELP WITH COUNCIL APPROVAL 
= MATERIAL SUPPLY 
= LIME RENDERS A SPECIALTY 


As seen on “Hot Property” 


PLEASE CALL US ON 03 5442 3219 OR 
0438 423 219 FOR MORE INFORMATION. 
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Garden Recipes by Gary Thomas 


This recipe from the gardening chef will take the cake with 


young and old. 


Caramel Pear Upside Down Cake 

I grew up loving those Enid Blyton stories from the 
Faraway Tree and I’ve made sure to read them as an adult 
with my children. It’s wonderful to see the way her writing 
stimulates the imagination of the kids and the discussions 
of other lands we’d like to go to. One of my favourite chap- 
ters is when they all get stuck in upside down land. Here is 
a cake from there. 

Makes a good high cake in a 24 cm round tin. 


Peel pears or quinces and poach covered in the oven 
in a little water until just tender. If using stone fruit 
simply wash, halve and core. 


Monitor the syrup closely as it begins to colour. You 
are looking for a light brown caramel. Remember that 
it will continue to darken after you remove it from the 
heat and that it is very, very hot. 
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2 cups sugar 
1.5 cups water 
6 firm pears or quince or plums or combination 
400 g butter 

1.5 cups sugar 

9 eggs 

2.25 cups SR flour 

3 tsp baking powder 

50 g almond meal 


Si 


Combine two cups sugar and water in a good saucepan 
to make the caramel. Cook over high heat until thick. 
Watch how the bubbles grow bigger as the syrup 
thickens. Do not stir after it begins to bubble. A sugar 
crust is often left around the rim of the saucepan. 
Dissolve this by dipping a pastry brush in water and 
rubbing gently against the coating. 


Cream together the butter and the rest of the sugar 
until light and fluffy. Whisk in the eggs, one at a time, 
then stir in the dry ingredients. 


Place the cored fruit in a thick layer over the base of 
the cake tin. Drizzle half the caramel all over the fruit. 


Spread the batter over the fruit and drizzle the 
remaining caramel on top. 


This cake needs to be cooked slowly, around 150 to 160 
degrees for up to one and a half hours. Don’t worry if it 


Enjoy. 
starts to look a bit dark on top, it’s going upside down at Cheers, D cep P welt. 
the end! When a skewer through the middle comes out 
clean, remove from the oven and leave to cool in the pan 
for thirty minutes before inverting. Photography by Pete Swan 


LB Healing Products CANDLES BY BEREDEN 


© Manual and Electric Juicers 
© Miracle Healthy Soap 
© Grain Mills 

Ə Seed Sprouters 

© Dehydrators 


Ring 0247-512477 


Website: 


© Coconut Scrapers Kaa A E E A 


© Rock Salt Lamps Deliveries 
© Vacuum Sealers Australia-wide 


© Macadamia Nut Crackers 


100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Kits available 


Phone: 03 5585 1491 
Fax: 03.5585 1775 


Email: bereden@netconnect.com.au 
www.bereden.com.au 
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Permaculture 
8. in Hindsight 


Ripe tomatoes in central Victoria in November? Using old tyres 
to grow tomatoes? Has he finally gone over the edge? 


Bruce tells all. 


by Bruce Hedge 


Newham, Victoria 


HAT a WOW of a season was spring 2007! No 

late heavy frosts, a dry October, but then above 

average rainfall for November, a fruit set that is 
simply phenomenal, and a new granddaughter to complete 
the picture! We may also be in for a damper summer than 
the last few years, and I heard today the Darling River has 
started to flow again. I 
wonder how many of our 
readers are able to observe 
this amazing sight — see- 
ing a river come to life 
again with water which 
fell a thousand kilometres 
away, and being part of a 
wonderful rebirth of all 
the associated ecosystems. 
I’ve never experienced 
such an event, and would 
love to! 

Here in cold central 
Victoria, I’m particularly 
pleased with my tomatoes 
this year — we had the 
first ripe cherry tomato 
from the greenhouse on 
November 29 — an all- 
time early record! By 
three weeks! Should I 
blame global warming?? 
Pd planted them inside 
‘Hydronurture’ water- 
filled protection covers inside the greenhouse in August, 
and had nursed them to a good size before letting them do 
their own thing. I’ve rigged up a support system with bal- 
er twine and inner tube rings hanging from an overhead 
structure which spreads the plants and may contribute to a 
better airflow, helping ward off the wilt diseases. For our 
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( TO BRUCE IN EARTH GARDEN? T'LL 
f ANNI MATO SPLNE BUT 


A OA Eee St LRE e SAES, 
HIGH- PERTGRIANCE PAAR oa 


main tomato crop outside, I grow the old faithful Roma 
variety. I tried San Marzano a few years ago, but came 
back to Roma for reliability. This year I tried something 
different. Over the years, we’ve accumulated a pile of two 
hundred or so car tyres, which we used for tree protection 
in the early days. It now costs two dollars each to dispose 
of these at landfills (quite rightly), so I’ve never got rid 
of them. Being a good permaculturalist, I wondered how 
we could use and re-use these everlasting human-made 
objects, and this year I 
have discovered how to 
give tomatoes a boost in 
early spring. 

In September, I se- 
lected an area that had 
not had tomato-like plants 
(potatoes, capsicums, egg- 
plants) growing recently, 
and constructed some 
raised beds on a contour, 
placing car tyres side by 
side along the bed. The 
whole plot was nine tyres 
by five tyres, and into 
each I planted a tiny Roma 
seedling, crossing my 
fingers, in early October 
— about a month before 
the usual date to put toma- 
toes outside. I kept a very 
keen eye on the tempera- 
ture each night, and if a 
frost threatened, I covered 
the whole bed with a sheet 
of excess greenhouse plastic that fitted perfectly, supported 
by the tyres. 

The tyres gave terrific protection to the small seed- 
lings, and probably had a good degree of thermal mass, ab- 
sorbing the sun into the black rubber during the day. Water 
in the lip of the tyres possibly helped too. By the time the 


usual threat of frosts had passed, these plants were a foot 
high, and had several flowers on each bush. Drip irrigat- 
ing each plant is very simple, and I’m now experimenting 


Online Shopping 


making ethical choices easy 


Hemp, silk, organic cotton, bamboo, beeswax, wood, ceramics, 
wool and natural organics for the home, adult, child and baby. 


Based in the Blue Mountains, sourcing quality local, Australian and 
fair trade products for health & wellbeing inc. CD, DVD & books. 


Web: www.beegreen.com.au Ph/Fax: 02 4787 1579 


T 


Neighbours Olivier and Juliette put the feral apple tree to good use. 


by leaving some tyres on the plants, and removing others. 
Which gives the bigger crop? Stay tuned! 
Fruit set this year is amazing! We had three won- 


HOME STUDY žg 


Alternative, high quality 


NEW 
mini courses 
10 - 25 hours 


Recently upgraded: 
Human Nutrition, Pet Care, 
: r , Ornithology, 
Gian o oan 
ourses HOBBY ee b 
to DIPLOMA People, Seif - Sufficiency, Creative 
+ Writing, Horticulture, Earth Science, 
FREE 88 page event Management, Marine Studies, 
handbook Bookkeeping... .. and more! 


ACS Distance Education 
w: www.acs.edu.au p: (07) 55 621 088 
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derful young German wwoofers (Willing Workers On 
Organic Farms) net many trees over a few days, and we’ ll 
remember their efforts as we harvest apples from some 
trees we’ve never sampled. Thank you Annika, Natascha, 
and Tanja! You just missed the ripe loquats outside your 
cottage door! 

' About eight years ago, a seedling apple tree sprung 
forth in the vegetable garden in zone one just outside the 
back door. We have had thousands of apple seedlings come 
up over the years, mainly from the pulp left over after juice 
pressing, but also from birds’ droppings. This one must 
have spoken to me somehow, because I never removed 
it and its form started to intrigue us. It grew strong and 
straight, with horizontal branches shooting out vigorously 
sideways, then drooping to the ground, creating a fairy 
grotto under the canopy. 

We decided to leave it as a shade tree on the 
south-west of the kitchen, and pruned the lower branch- 
es to create a lovely sitting area underneath, which is 
fabulous on hot days. It continued to grow very well, 
no doubt fuelled by my efforts in the adjacent vegetable 
patch. We always knew that when it finally fruited, 
the apples would be very special. We even named the 
tree ‘Superannuation’, knowing that this tree would be 
propagated around the world and become as famous as 
‘Granny Smith’. 
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Well, it fruited for the first time last year, and the 
fruit are, err, very special. A huge cropper — elongated 
fruit with unusual speckled yellow furry skin, with pink 
and red spots dotted through the flesh, as if each had 
been injected with dye. Many fruit have a little tail near 
the stem. The tree ripens in March, and the birds don’t 
seem attracted to it! The reason the birds don’t seem 
to go for it is that it tastes awful. Not sweet, not sour 
— almost salty — but awful and thoroughly inedible and 
perhaps not our superannuation after all! But all is not 
lost! Our neighbour’s twins came down the other day, 
and Olivier made a beeline to the tree and climbed into 
the first branches a couple of metres off the ground and 
looked very pleased with himself! From a permacul- 
turist’s point of view, a very useful tree! Children need 
trees to climb! 

The new government has now been in for the first 
hundred days. I suspect that the percentage of our readers 
who voted Green is higher than that of the general public. 
I’m a little disappointed though that more of the population 
did not send the Green message to Canberra. Time will tell 
if the Greens’ policies will yet again be adopted by the main 
parties, but will it be too late? It’s going to be quite a year!! 
I’m off to harvest some apples. 


¢ Bruce’ email address is: bahedge@bigpond.com 
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Some serious gardeners have argued recently (The Age, 4 
Dec 2007) that growing fruit and vegetables at home is, in 
the words of David Holmgren, “the best thing you can be 
doing” for the environment. 

According to Holmgren, “If we planted out city 
farms and urban areas, we could achieve a massive increase 
in (water) efficiency.” . 

He points out that farms need more water than a 
home garden, which is naturally more sheltered. In ad- 
dition, “farmers use overhead sprinklers which are inef- 
ficient”. And many orchards and market gardens are sited 
in places where the rainfall is low. 

Holmgren knows that water restrictions are necessary 
but proposes households be giyen a seasonal allocation of 
water, with the decision of whether to use this in the spa 
or on the tomatoes left to them. The price of water would 
“skyrocket if you exceed” the allocation. 

Holmgren’s ideas have been given a boost by a recent 
petition to the State Government; gardeners have asked for 
exemptions to the water restrictions to allow them extra 
water for vegetables and herb plots. 

In Coburg, Pam Morgan is conducting an experi- 
ment. “I want to explore how much food production I can 
get on a city block,” she says. Morgan visited Havana to 
see how the Cubans increased the city’s food production by 
ten times in a decade. By cultivating land in the city, the 
Cubans were responding to embargoes which slashed the 
amount of petroleum available to them to transport food; 


N 


cially grown 


O kiires 800 hes 


IOTEN 
j 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


Garden 


nya 


Ati 


urban farms reduce food miles. 

According to Clive Blazey, the founder of mail- 
order seed company The Diggers Club, the “average 
person only needs about 60 square metres of space to 
be self-sufficient in all the potatoes, all the vegetables 
and the fruit that you wanted to grow.” Blazey is con- 
cerned that the present system of water restrictions does 
not make allowances “for people on a low income who 
want to grow their own food” and who might need help 
to divert grey water or set up a rainwater tank. And he 
believes the role of suburban gardens in reducing green- 
house gases is not appreciated. 

But the water restrictions fall hardest on community 
gardens, where gardeners do not have the option of using 
grey water and where tank water, if it exists, may not be 
sufficient. In addition, the morning watering requirements 
can be difficult for gardeners who have to travel (while also 
being less efficient than watering in the evening). 

Ben Neil, chief executive of Cultivating Community, 
which looks after 21 community gardens on Ministry of 
Housing sites, says that when stage three water restrictions 
were introduced on January 1, “we lost 20 to 25 per cent of 
our gardeners. There was this initial feeling of ‘how are we 
going to cope?’” 

“If I don’t grow my food next to where I live, I will 
jump in my car and go to the supermarket and buy some- 
thing that is refrigerated, wrapped in plastic and that has a 
massive carbon footprint.” 
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WHAT’S YOUR PROBLEM? 


Bob Rich answers questions about owner building 4% 


Email Bob at bobrich@bobswriting.com, or write to him at LPO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net/. 


Waterproof render 
Dear Bob, 

I saw your review of the Brian Hodge strawbale book 
— thanks. I was wondering if you could help answer a ques- 
tion. We have built a house and rendered the straw with a 
cement render. We are concerned about the rain on some 
walls. Is there a waterproofing product that is appropriate? 
Thanks, Simon. 


Simon, 

I am sure your strawbale house will give you many 
years of joy, especially when other people’s heating/cool- 
ing bills go through the ceiling —well, the walls. 

My information suggests that a mud render is better 
for strawbale walls, but I am sure that a cement render is 
not necessarily fatal. The first line of defence should be 
nice, wide, overhanging eaves in any case, for any wall 
made from natural materials. Also, I hope you’ve done all 
the things necessary to keep rising damp away. 

I am not an expert at chemicals, but have noted that 
a tin of Bondrete claims that it makes a good render for 
concrete, brick or masonry. With just about everything, my 
approach is to try something out on a small scale, test it to 
death and see how it goes. So, I suggest you beg, borrow, 
steal (or even buy) a small quantity of Bondcrete, mix it up 
according to instructions on the tin, and apply to a cement 
surface as similar to your wall as possible. Allow it to cure, 
then play a hose on the surface for as long as your water 
supply and patience lasts, and see if there is any water pen- 
etration on the other side. 

Since a concrete or concrete-like surface is within the 
domain of standard, commercial building practices, there 
are off-the-shelf products available. I did a quick Google 
search and came up with lots of promising hits. It would 
take a little research to check for availability where you 
live, and then to compare prices. But even if the stuff is 
guaranteed, I’d still test it. 

Good luck, Bob. 


Milling Radiata Pine 
Dear Bob, 

I have recently bought my first property (I am in my 
mid-forties) and can finally begin to realise my dream of 
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a simple, self-sufficient lifestyle. The property has many 
Radiata pines that are five to ten years short of being ma- 
ture enough to harvest. 

However, I am concerned that allowing contractors 
to do this will lead to a ruination of the land so am toying 
around with the idea of using the timber myself. So I have 
a number of questions: 

1. Can I treat the timber (in a well-lined dug-out trough) 
with natural products that will preserve it? Having worked 
with tanalised pine at a timber merchant’s, I am all too 
aware of its toxic effects. 

2. Could the Radiata pine be used to make a log cabin? 
What needs to be taken into consideration here? 

3. Apart from logs and cut lengths of timber, are there any 
other uses for the Radiata timber that I could find that would 
be useful for myself or to barter within the community? 

As my finances are minimal and my ability to work 
severely restricted I hope that you can offer me some advice. 
Thanks for your time. Regards, Alex Harbuz. 


Dear Alex, 

Welcome to the world of owner building and stuff. 
It’s exciting and scary and wonderful. 

There are logging contractors who are very careful 
with the land, and do minimal damage. Of course, you’d 
need to investigate what is available in your local area. 

Some years ago, a new method of milling was devel- 
oped, specifically for Radiata pine, called radial milling. It 
results in wedge-shaped planks that can then be joined for 
structural purposes, or used directly as cladding. Two of 
the advantages are that it allows younger trees to be used, 
and that there is very little wastage. You might be able to 
make use of these trees more or less immediately. 

You are right that applying copper-chrome-arsenate 
treatment is a very dangerous process, and that there is now 
evidence that some of the arsenic eventually leaches out 
into the soil. Also, fire releases the arsenic, so it’s not a 
good thing to have around if your house ever burns. 

However, CSIRO studies following the 1983 bush- 
fires demonstrated that a good coat of white gloss paint 
gives a timber wall a 15-minute fire rating, which is as 
good as that of a fibro board, and enough to survive the 
passage of a fire front. 


I don’t know of any natural products that 
will protect pine from rot. The main thing is to 
keep it dry, and this is achieved through good 
building practices. It is also susceptible to borers. 
One treatment is to force creosote into the timber. 
But of course this is inflammable, and also it does 
have toxic fumes. The technique is described in 
my Earth Garden Building Book. You put the still 
green timber in a mixture of creosote and sump 
oil, heat the liquid long enough to drive out the 
sap, then allow the timber to cool while still in 
the liquid. This forces the creosote and oil to be 
absorbed into the cavities where the sap had been. 
I have used this with poles that were to be exposed 
to the weather, but I don’t think it’s needed for 
structural members that are under cover. 

Finally, I don’t like log walls. They are a 
very wasteful use of timber, and the gaps between 
the logs are always a problem. They can be sealed 

.. to a point. 

So, if I were in your position, I’d engage 
an environmentally-aware logging contractor and 
then buy or hire a radial mill. If you can’t do the 
work yourself, you can hire labour. Then you can 
sell most of the timber to finance the operation, 
and keep enough to build a house. 

Have fun, Bob. 
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The actual system was installed in one day. 


The logic of solar power for grid-connected homes as well as those off the grid is 
increasingly undeniable. Doug reports on the frustrations and excitement of his 
journey down that path. 


by Doug Falconer 
Castlemaine, Victoria 


FTER 12 years of living on stand-alone solar ener- 

gy with no power bills (but needing to buy LPG for 

the gas fridge and some petrol generator top-ups in 
winter), it came as something of a rude shock to move to 
town and start receiving the quarterly bad news again. We 
had signed up for 100 per cent wind and solar Green Power, 
too, so they were quite chunky. 

Our new house was an original 1960 design — 
well built but uninsulated and with acres of glass. We 
installed new insulation and low wattage lights, turned 
down the hot water thermostat, hid the air-conditioner 
remote controls — now where are they? — and managed 
to get the bills down quite significantly. However, two 
big ticket items remained on our minds — solar power 
and solar hot water. 

A solar hot water system was beginning to shape up 
as the first step when Budget night 2007 rolled in. To our 
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surprise, the then-Treasurer, Peter Costello, announced a 
doubling of the Federal Government Photovoltaic Rebate 
Program (PVRP) — not to $4 per watt for up to 2000 W 
systems as widely predicted — but to $8 per watt for up 
to 1000 W, quite an appropriate size for a small household 
like ours. This meant a 1000 W system could be installed 
for only about $4000 to $5000 out of pocket, after an $8000 
rebate and the Renewable Energy Certificates generated. 
Game over — solar hot water would have to wait! 

We researched the available systems. Nearly all en- 
ergy retailers in Australia now have packages for grid-con- 
nected PV systems, but we chose to use our friendly local 
installer, with whom we have a close relationship — Stuart 
Jamieson, Castlemaine’s ‘Solar Bloke’. 

After talking with Stuart, we chose a system using 
six Conergy 167 watt solar panels for a total of 1002 watts, 
hooked up to a Sunny Boy $B1700 W inverter. We chose 
a larger than necessary inverter to allow us to upgrade in 
the future by adding another four panels or a small wind 
generator. The way power charges are likely to go, I’d say 


ad 
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Doug’s system is mounted at 25 degrees to horizontal to provide for maximum output over the entire year, rather 
than just in the winter. 


this is almost inevitable. 

Down Mexico way, the PV rebate is handled by Sus- 
tainability Victoria, where our application was duly sent. 
They are keen and friendly, and replied pretty promptly, 
giving us approval pending a final installation report. A 
deposit later, and the wheels are rolling! 

As well as the cost of the system, it’s necessary to pay 
your utility a fee (ours was $300) to handle the paperwork 
and make a couple of site visits to check the work. One 
visit consisted of placing a ‘Solar Supply’ sticker on the 
fuse box, and nothing else! Sadly (or perhaps fortunately) 
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for us, that crew noticed that our main house supply 
neutral wire was hanging off the main fuse box — quite 
a dangerous situation. This necessitated them removing 
the fuse (no charge), a visit from an electrician to spend 
15 minutes putting it back on ($150 cost to us), and the 
crew returning to reinstall the fuse (another $170). Oh, 
well, at least that annoying hum while listening to Radio 
National has gone... 

Frustratingly, things slowed down a little now. We 
had an older mechanical meter on the switchboard, and 
we were keen to see it actually go backwards, but the 
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The system includes a 1700 watt inverter, larger than 
necessary, to allow an upgrade in the future. 


electrician and the utility insisted we get a new-fangled dig- 
ital meter — not nearly as much fun to watch, but a fount 
of information, as you can see from the pictures. This took 
a couple of weeks to arrive and be installed, and we were 
stung another $170 for a truck visit. Sigh. 

After that, Stuart installed the actual system in one 
day, but there was yet another delay while the electrician, 
who had not connected up a solar array before, learnt the 
ropes and checked the legal requirements before hooking 
it up, with a technician from the utility watching over the 
whole thing. 

Then came the exciting moment when the switch was 
thrown. Pd like to report that something dramatic hap- 
pened, but after several moments of thinking and testing, 
the Sunny Boy just quietly reported it was generating 650 
W (it was a little overcast), and that was it. No fanfare, not 
even a drum roll. 

Since then, we have quietly produced over 600 
kWh of power, saving well over half a tonne of CO, in 
just on four months. At this rate we will generate 2000 
kWh over the year, the equivalent of taking two cars off 
the road, or planting 80 trees. I say quietly, but there is a 
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The highest output from the array is 965 W — ona 
cool, sunny day in spring. 


noticeable hum in the bedroom on the inside of the brick 
wall where the inverter is mounted. We intend to damp 
it sometime using rubber mounts, but anyone installing 
a new system should either do that at installation, or 
mount the inverter somewhere less annoying. Luckily, 
it’s only during the day! 

Our system is mounted at 25 degrees to horizontal, 
rather than 35 degrees for a stand-alone system (standard 
for our latitude). Grid-connected systems are tradition- 
ally mounted at a flatter angle, since you are looking for 
maximum output over the entire year, rather than just in the 
winter. It’s interesting to note that the highest output I’ve ac- 
tually witnessed from the array is 965 W — on a cool, sunny 
day in spring. That day we actually produced 6 kWh in one 
day! Today is 39 degrees, and the best it can do is 795 W 
— we'll be lucky to get 5 kWh for the day, even though the 
day is longer. So it’s true that PV panels lose efficiency as 
they warm up — and the sun is further off axis for longer. 

One unexpected positive outcome is the amount of 
interest it has stirred in our otherwise quite conservative 
neighbourhood, several of whom have expressed interest in 
installing their own systems. It has also made it easier to 
broach the subject of energy conservation in general with 
neighbours who might not otherwise have been open to it. 

And we all need to do whatever we can. Ac- 
cording to a recent report to the Australia Institute by 
an OECD think tank, Australia is easily the worst per 
capita emitter of greenhouse gases on the planet. This 
is due to our energy hungry lifestyles and our reliance 
on fossil fuels, particularly coal, to produce electricity. 
According to that report, our emissions are 27 per cent 
higher than the amount produced by American citizens 
and more than double the average figure for people 


living in industrialised countries. 

By doing our own installation, we retained our 
Renewable Energy Certificates, rather than hand them 
to a utility as part of a package. Not that this is neces- 
sarily a bad thing to.do — those are what they use to get 
accreditation for their GreenPower programs — but re- 
taining them gives us the ability to pool with others and 
offer them to community projects like our local sustain- 
ability group or our bi-annual State Festival to help them 
become carbon neutral. They will also more than likely 
increase in value as we move to a very necessary carbon 
trading future. 

And the best thing? During peak times, we are a net 
power exporter — 272 kWh exported, 235 kWh imported 
during this billing cycle — as of the day I took the photos. 
So now, if we can address our off peak use — we’re on 
our way to energy neutrality. Now, about that solar hot 
water system ... 


* Doug and Steph used Castlemaine installer, Stuart 
Jamieson (The Solar Bloke) to install their system. You 
can contact him on (03) 5470 5890. 


The electrician and the utility insisted 
on a new-fangled digital meter — not 
nearly as much fun to watch, but a 
fount of information. 
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On weekdays a busy working woman, on weekends a down-to-earth hippie, 
Liz observes the changing seasons in her vegie garden, and tries to complain 
about self-seeding. 


by Liz Ingham 


Yarraville, Victoria 


SN’T it a neat coincidence that Earth Garden comes 

out at the beginning of each season, when we’ re begin- 

ning to adapt to nature’s rhythm, but before the garden 
gets stuck in its ways? 


Autumn edition 

Here we are in the first week of autumn. It’s anar- 
chy out there in the food garden; a chaos of fruit swinging 
from their vines, which are growing in places where you 
wouldn’t have thought possible, like up trees. 

This would have to be the most colourful time of 


Purple Rosita eggplants shine beneath fuzzy 
grey leaves. 
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year. Pumpkins peek out from under their leafy umbrellas, 
purple Rosita eggplants shine beneath fuzzy grey leaves, 
zucchinis in grey, green and yellow, glowing red capsicums 
and chillis, borlotti bean pods with scarlet flames against 
cream and of course, ah, the tomatoes. In my garden, toma- 
toes are nearly finished by early autumn, so you can add the 
mellow foliage colours to the red, yellow and purple fruit. 

This year I transplanted a few dozen self-seeded 
Carentan leeks in the newly re-woven Peace Garden, and 
they stand fat and joyous and sturdy, while cucumber and 
melon vines ramble about their feet. 


Winter edition 
By the first week of winter, the garden is generally 


bes 


In autumn, the most colourful time of year, borlotti 
bean pods show scarlet flames against cream. 


pretty tidy, due to the annual “I can’t stand it any more” 
clear out. 

Spinach and collard greens were transplanted a month 
or two ago, garlic spears are shooting tall and clean where 
the tomatoes used to ramble. Broad beans are a waist high 
block of slightly un-vegetable looking foliage. The low sun 
brings out violet highlights in the kohl rabi leaves, and the 
rich reds in the beets. In one corner, an annoyingly unsea- 
sonal Curcurbita moschata pumpkin remains, because it 
was just starting to fruit when the C. maxima pumpkins were 
harvested, and I never seem to learn that particular lesson. 

I keep the soil between the ‘official’ crops completely 
covered over winter, by sprinkling a mixture of seeds I col- 
lect — celery, parsley, coriander, rocket, Bull’s Blood and 
Early Wonder beets, Purple Top turnips, French Breakfast 
radishes, and lettuces (Darwin, Freckles, Green Mignonette 
and my neighbour Beth’s famous Red Oak Leaf). 

If I don’t keep the garden growing strongly with 
cool weather crops, my poorly drained beds become wa- 
terlogged and sour, and the soil structure turns to clag. My 
garden drains up instead of down. 


Spring edition 

Spring begins with the garden still damply green and 
shiny with wall-to-wall leaves packed inside the edging. 
Half a dozen boxes of warm weather seedlings are nestled 


into the top of the compost heap, protected while they wait 
for the October sun. The English spinach is preparing to 
bolt, but the Bloomsdale spinach is starting to get over its 
slug problems and come into full production. 

At this time of year, the garden is like a magic pudding 
of greens. It doesn’t seem to matter how many lettuce I pull 
up, by next weekend others have muscled in to the gap. 

I never ate greens like this before I gardened. I never 
had the problem of so many leeks and so little time. You 
just can’t make the same meal with a few bunches of gritty 
spinach tied up with string as you can with a bucketful of 
glossy dark pillows that squeak when you handle them. 

I donate to the Blood Bank every three months, and 
when they test my blood in spring, I usually rate above the 
standard range in the iron test, after the two green seasons. 


Summer edition 

When the Summer edition of Earth Garden arrives 
in the letter box, the hot weather crops are full of potential 
but not yet producing, except for the first zucchinis. People 
talk about the first tomato of the season, but for me, the 
big ceremony is the first Costata di Romanesco zucchini, 
thickly sliced and grilled. 

Otherwise, there isn’t much croppiffg in the garden. 
Tuscan Black kale is a sophisticated ornamental in all the 
other seasons, but by December the long elegant stems 
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are circled by rising layers of leaf stubs, because it’s one 
of the few vegies that isn’t seeding, attacked by aphids or 
immature. 

Trench mesh trellises have appeared, but aren’t yet 
covered, so the place looks a bit like a building site. A 
shade cloth shelters the last lot of transplanted seedlings, 
which replaced the harvested garlic. These are the late 
starters that really need warmth, like capsicum and egg- 
plant, and the main crop of basil and beans. There’s an- 
other shade cloth over the summer plot of mixed salad. 

Every corner has a couple of vegies setting seed, tied 
in bunches and pulsing with insects. Perennial herbs are in 
full flower. The garden is never still at this time, even when 
there is no breeze, because of the bees and beetles and but- 
terflies, and the birds that chase them. 

Seed has become an important crop for my garden. I 
really get a kick out of it, and over the last few years I have 
started finding the flowers and shapes of seeding vegetables 
to be pretty. I have stopped more frequently to smell the 
intensely honeyed beetroot flowers than the rose, so often 
that I’ve looked closely enough to find beauty. 

One time, while I was staring at a kohl rabi flower, I 
noticed a new (to me) native bee, which of course meant I 
had to completely abandon my plans for two entire days. 
I never did identify it, so I named it Lizzie Bee, after my 
friend Lizzie B. 

I should have guessed I’d enjoy seed saving, because 
I always used to get a bit jealous of people who said “Pars- 
ley is such a weed in my garden”. I wanted something so 
pleasant to complain about, and now I could, if I actually 
found it a nuisance. 


The big shopping joke 

How could anyone ever get bored with eating food 
from the garden? Every week, the same routine, but never 
the same. 

When it’s getting towards meal time on a weekend, 
one of us will pick up a basket and head out the door, an- 
nouncing “I’m off shopping”, which is the big joke, you 
see. But the fact that we still bother to say it, tells me that 
eating our own food is still a bit of a treat. 


The Every Drop Shower Saver is a paddle-like device which is inserted at the 
base of your existing shower stem. 

The simplicity of this design invites anyone taking a shower to flick the water 
ON and OFF more easily than ever before. It allows you to switch the water off 
while soaping, shampooing, and shaving legs. Only a flick of the wrist is 
needed to turn the water completely OFF and back ON. 

Deep down inside everyone would like to save water but it’s il 

too much trouble to turn off the water while soaping because £ 

you’d have to re-create the mixture. That is why we all just 

leave water running the whole time while we soap. 
Because soaping takes longer than 

rinsing The Every Drop Shower Saver® 

effectively doubles the amount of 

water set aside for showering, or 

put another way, you halve the 

amount of water used to shower! 

Episode winner on ABC ‘New Inventors’ 


qS 


0410 315557 


toni@showersaver.com.au 
www.showersaver.com.au 
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DRESSED TO VISIT 
THE SUPERMARKET 


1 Handbag (with 
Visa Card) 


Whinging Kid 


IS 
Good walking 
shoes $ 


DRESSED TO VISIT 
THE HOME VEGE. GARDEN 


yA) 


I’ve met people who feel that way about actual shop- 
ping, you know, the sort that goes on in shops, including 
those shops that live inside enormous windowless concrete 
suburbs. They go to the shops as an entertaining leisure 
activity and spend hours trying on clothes and browsing, 
even when they don’t have anything in particular to buy. 
Me, I’d rather have my teeth drilled. 

Half the attraction of the organic shop is that it’s small. 
I don’t want seventeen different brands of whatever. I want 
the local organic one. I don’t need the aisle where the instant 
meals are. I’m not sure if this is the sign of an enlightened 
soul, purified by the scent of fresh compost and the detailed 
study of eggplants. It might just be crabbiness. 

I don’t get the Australian mainstream world, com- 
posed of humans and their things. I reckon they’re missing 
out, and their life lacks variety. They like the concept of 
local home grown, because they’ve seen it on the telly, but 
they want to buy it, not do it, and they only want it on Sun- 
days when the weather is good. 

The world is changing, but there will need to be a 
huge cultural shift before growing local food becomes an 
ordinary life skill, like learning to ride a bicycle, as part of 
a joyous and multi-faceted adaptation to that change. 


‘Green Power News’ presents news, information, breakthroughs and new product 
information on renewable energy. Feel free to email any news items for consideration to: 


SA Solar Power Flying 

South Australia’s long-awaited initiative 
to encourage household grid-connected 
solar power systems is close to fruition. 
The feed-in tariff law was introduced 
into the South Australian parliament for 
a first reading on 12 September 2007. 
Once passed the law will mean that SA 
householders with new or existing grid- 
connected solar power systems will be 
paid 44 cents/kWh for any excess solar 
power they ‘sell’ back to the mains grid. 
This compares with a current average 
cost of buying grid power of around 16.5 
cents/k Wh. 

Buying back ‘Green’ power from 
householders reduces demand for ‘black’ 
power the State must generate from fos- 
sil fuels, and also increases demand for 
grid-connect solar power systems, while 
driving down unit costs. 


design business for sale 


NEED A TREECHANGE? 


editorial@earthgarden.com.au. 


Earth Garden spoke to renewable 
energy campaigners in South Australia 
who remain hopeful that Upper House 
amendments may yet lead to the scheme 
being extended from residential cus- 
tomers to business as well, and that the 
scheme may be extended from its present 
proposed five year life to 20 years. 

South Australia is now leading the 
country in its rate of installation of 
grid-connect systems. Origin Energy 
has been flooded with hundreds of cus- 
tomers signing contracts to install solar 
power in the city’s northern suburbs, 
thanks to the ‘Solar Cities’ initiative 
which delivers an even higher rebate to 
householders than the existing, excellent 
rebate of $8000 for a $14,000 system. 
Householders in the ‘Solar Cities’ catch- 
ment area can receive a $9000 rebate 
instead of $8000. 


The latest figures from the Australian 
Greenhouse Office (renamed the Office 
of Climate Change under new minister, 
Senator Penny Wong) show that to Sep- 
tember 2007 there were 2045 grid-con- 
nect solar power systems installed in SA. 
This compares with a paltry 446 systems 
in Queensland, 1166 in Victoria, 1007 in 
New South Wales, and only 167 in West- 
ern Australia. 

Overall Australians have enthusi- 
astically embraced the new solar power 
rebates since they were introduced in the 
May 2007 federal Budget. Since that date 
there has been a 500 per cent increase in 
installation of grid-connected solar power 
systems, and the waiting time in Adelaide 
for an installation is now around four 
months. Perhaps SA needs a new tourism 
slogan: ‘The Solar State’. 

— Alan Gray. 


Moving to a new area for new lifestyle is hard enough without having 
to look for a new job. I know, I did it. I started this business ten 
years ago and now, for reasons that you may or may not discover, 
I'm moving on (in my head, anyway). Time for a change! 


greenGRAPHICS 


digital design for print and web 


committed to the best possible result with 
the least possible environmental impact 


is based in Castlemaine, central Victoria, and has an extensive 
client list there, as well as elsewhere in the State and the country. 
We do design for print and website design and development. 
We also host websites and help people with computer troubles 
(primarily Apple). The business is busy and solid, but with room 
for expansion as well. 


We have an office right in the CBD, with low rent, fast broadband 
and a wide network of contacts in the local business community. 
Support during the transition will be available. 


gG would suit someone with environmental principles and graphic 
or web design experience (or both), who likes the idea of moving to 
a vibrant, artistic country town just over an hour from the bright 
lights of Melbourne. Castlemaine is also on the fast train line. 


Price is negotiable, includes all equipment (if required) and 
you will be pleasantly surprised. To discuss your exciting new 
future, email Doug at dougf@greengraphics.com.au or call 
03 5472 5300 or 0438 042 901. 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 

Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 


with and more environmentally friendly. 


Available in a variety of colours for inside or outside. 


See our website or contact us for free information and 


Bio Products Australia 
25 Aldgate Terrace 
Bridgewater SA 5155 


www.bioproducts.com.au 


a colour brochure. 


Wall paints 
Enamel Lacquers 
Varnishes 

Oils 

Thinners 

Waxes 


Freecall 1800 809 448 
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Last year’s popular Earth Garden book, Back Yard Ovens, inspires a small bush 
community to build their own town oven. 


by Robyn Hermans 
Clifton Creek, Victoria 


Y secret fantasy? I’ve wished for a hands-on 

group activity that would magically bond our 

diverse community members together, provide 
a facility for social events for years to come and bake 
wonderfully wholesome and appealing food. Imagine 
my excitement as I spotted the Earth Garden publication, 
Back Yard Ovens, in the local newsagency! A wonderfully 
inspiring book that showed a whole range of styles and 
approaches to baking food in the backyard AND proved 
that a reasonably handy sort of person would be capable of 
constructing an oven perfect for the job. 

Clifton Creek is a small community in East Gipps- 
land, just twenty kilometres north of Bairnsdale. We have 
a school with 37 kids (from a wide hinterland), we have 
a fire shed, a hall and three tennis courts, a few dairy and 
mixed farms and a local population of a couple of hundred 
residents. Due to the devastating bushfires (December 
2006 to January 2007) which raged through our locality, 
followed by the July floods (in a drought-declared part of 
Victoria!), we were able to access some government funds 
for community recovery events. 

Encouraged by Carol, the fantastic principal of our pri- 
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mary school, I set to work tackling our Clifton Creek Wood 
Fired Oven Project. Meetings on site with hall committee 
and tennis club members, plans for monolithic granite bases 
and fence removals, interlibrary loans of technical manuals 
and lots of discussions with my husband John, snowballed 
into a frenzy of activity and obsession with an oven that was 
to be built over two weekends culminating in a grand fir- 
ing-up pizza feast. We had a group of folk very keen to be 
involved as they had ambitions for their very own backyard 
ovens. Just as we expected, the whole Clifton Creek com- 
munity supported and was enthused by the project. 

After some investigation it was decided use an oven 
design by Alan Scott (see the book The Bread Builders by 
Daniel Wing and Alan Scott, or the website: http://wood- 
firedpizza.org) in constructing a tunnel-shaped firebox/oven 
with front chimney using fired house bricks sitting on a 
base of concrete blocks. Money was spent on seconds: clay 
bricks, fire brick tiles, insulation, vermiculite, cement, con- 
crete blocks and sand, and along with all the ingredients for 
our pizza feast the whole project totalled around $1800. 

In fifteen days we had six sessions with twelve keen 
workers volunteering as our construction crew under the 
leadership of John, known as a fine handyman and a bit of 
a perfectionist. 

The first three sessions involved digging and pour- 


A 


Ian and John completing the outside of the 

firebox/oven barrel with a layer of standard 
concrete mix in order to increase the thermal 
mass of the oven dome. 


ing concrete footings, laying a base of concrete blocks and 
pouring a slab of concrete on top of the formed base. 

Session four was a long hard day’s yakka in the heat 
laying the bricks to form the firebox/oven. New skills 
like mixing mortar (you want more?), using a spirit level 
(how straight do these brick courses need to be?) and lay- 
ing bricks (just use your hands — don’t worry about the 
trowel!) extended the capabilities of the gloved crew. 

After a few days’ spell the next task was to lay the bricks 
for the chimney construction and the outer wall. By now the 
workers were skilled up and fast, working in unseasonally 
warm spring conditions and keen to get the job done. 

The final session was one of mixing, both outdoors 
and indoors. Concrete was mixed for the final time to 
provide a roof on the oven whilst in the kitchen the mixers 
were getting the dough ready following a nifty recipe found 
on www.woodfiredpizza.org and using just organic bread 
flour, salt, yeast and water. A production line prepared the 
dough in no time, storing the portions in small takeaway 
food containers overnight in the fridge. 

Then, on the fifteenth day, the fire was lit around 11 
am and burnt gently for a few hours with very little fuel. 
The chimney worked beautifully, the coals building up on 
the floor of the oven. Meanwhile a whole kitchen-full of 
enthusiastic pizza fans were chopping, slicing and shred- 
ding the makings of our wood oven feast. A sprinkle of 
flour was tossed into the oven to test the temperature, and 
soon John, armed with his peel, was cooking pizza after 
pizza — in all 48 medium-sized pizzas with individually 
concocted gourmet creations were eaten with broad smiles 
of happiness all round ... another fantasy fulfilled! 


e Back Yard Ovens is available through The Good Life 
Book Club by phoning (03) 5424 1814, or by visiting www. 
goodlifebookclub.com. 


i e LNS per mane 
Some of the working crew eagerly anticipating the first 
firing of the outdoor oven. Noel examines the homemade 
peel in the background while Amy the dog enjoys the 


community gathering. 


Two pizzas finishing off on the hearth whilst another 
starts cooking on a tray. Embers were pushed to the 
back of the oven to enable flames to be kept alive over 

the lengthy cooking time of the 48 pizzas. 


MANUFACTURERS AND 
SUPPLIERS OF THE 
HIGHEST QUALITY STAINS 
AND FINISHES FOR 


TIMBER AND MUDBRICK 


==‘ Mudbrick Colourcoats and Clear Dust Proofers 
= Silicone and Oil based Water Repellents 


=" Oil Varnish and Polyurethane 

=] Beeswax Polish, Shellac and Restoring Oil 
=Ï Woodstains and Timber Preservatives 
<=<{ Stock and Specialised Colours 


Telephone: (03) 9437 0733 


Fax: (03) 9437 0822 
1/1637 Main Road, Research, VIC 3095 
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The Edible Garden 


GROWING LEEKS 


Cultivated in Egypt and Mesopotamia for 4000 years, the delicate- 
tasting leek has entered the cuisine (and folklore) of many 
nations. Earth Garden co-founder Keith Smith discusses its 
history, varieties, and cultivation, while partner and the other co- 
founder Irene shares her Vichyssoise recipe. 


By Keith Smith he could not enjoy “my own pot of Leeks and Pease [peas]” 
Artarmon, New South Wales because he had only three slaves to serve him. 

The English word leek comes from the Anglo-Saxon 
IKE dragons and daffodils, the leek (Allium am- leac, which meant any vegetable. Its botanical name is 

: peloprasum porrum) is a powerful symbol of Wales. derived from porrum, the Roman name for leek. 
Patriotic Welsh women and men wear a green and Leeks have a delicate flavour and are milder than 
white leek each year on 1 March, the birthday of Saint onions and add taste and texture to soups and stews (to 
David, their patron saint. They put leeks in their hats and which you can add the leaves). To clean leeks before cook- 


lapels at international rugby union football matches too. ing, cut off the roots and the tops of the green part. Peel 
Green and white were the colours of the Tudors. This tradi- and remove any outer leaves that look damaged. Slice the 
tion commemorates a victory over the invading Saxons in remaining leek in half lengthways and soak and swirl in 
AD540 (some say AD640), in which the Welsh soldiers cold water to remove any grit, sand or dirt in the layers. 


The Scots like their Cock-a-Leekie, which is more 
like a chicken and leek stew than a soup. The most fa- 
mous leek soup is Vichyssoise, perfect by the fire on 
a cold winter’s night, but also good served cold on 
hot summer days (see Irene’s recipe). 


wore leeks in their helmets. 

In his play, Henry V, Shakespeare has 
Fluellen say he is wearing a leek “for I am 
Welsh, you know, good countryman”. This 
refers to the Welsh longbow archers who 
helped Edward III defeat French forces at 
the Battle of Crecy in 1346. There is no 
firm historical evidence for either of 
these accounts. 

Shakespeare died in 1616. A 
few years later, the London herbalist 
John Parkinson bravely stated in his 
Paradisus (1629): “It [leek] is 
in general feeding in Wales with 
the vulgar Gentlemen.” 

Leeks belong to the onion 
family (Liliceae), but form a tall, 
upright cylindrical stem instead of 
a rounded bulb. Their leaves are 


Growing 
Leeks are grown commercially in sandy 
soil, to produce thick, smooth stalks that 
are easy to clean, but they are heavy feeders 
and prefer a rich soil, augmented with aged 
manure or compost. Leeks do well when they 
follow a crop that has been manured. 

Be patient. Leeks need a long, cool grow- 
ing period of from three to five months to mature, but 
plants are hardy and not damaged by winter frosts. 

Start in spring by planting seeds in trays, pots or 
cold frames (in cool zones) filled with a potting mix of 
one part sand mixed with one part topsoil or compost. 


Cultivated 
leeks derive 
from the sand 


flat, solid and strap-like. Leeks Daa Sprinkle seed evenly and cover with one centimetre of 
have been cultivated in Egypt ekinni the mixture, finely sifted. 

(where they were considered sa- grew wild Keep the trays or pots moist and shaded until 
cred) and Mesopotamia for about M Pion tke seeds germinate (8-10 days) and transplant seedlings 
4000 years. Cultivated leeks de- SUMERSIEAN, E to garden beds or trenches when about 15 centimetres 
rive from the sand leek (Allium high. Allow 15-20 centimetres between plants. 
kurrat), which grew wild around the Mediterranean. Water plants regularly and feed them occasion- 


In his Natural History (AD 77), the Roman writer ally with liquid manure. Dig up leeks for eating at any time 
Pliny the Elder passed on some gossip about the Emperor after they are about as thick as your thumb and about 20 
Nero, claiming that he was called Porrophagus (‘leek-eater’) centimetres long. 
because of his great appetite for leeks. To improve his voice, Leeks are good companion plants for celery or ce- 
Nero fasted once every month, eating only leeks and oil. The leriac, beetroot and onions, which can also be grown in 
Roman poet Horace in his Works (65—68 BC) lamented that trenches. Leeks repel carrot fly and other pests. 


44 EARTH GARDEN — March — May 2008 


Trenching 

The thickest leeks are grown in narrow, V-shaped 
trenches that are earthed up with soil or compost to blanch 
the stems as they grow. Dig trenches about 30 centime- 
tres deep and four centimetres wide 
and about 45 centimetres apart. Add 
about 7.5 centimetres of good top- 
soil or compost mixed with wood 
ashes (for potash). Tread the soil 
down firmly. 

In spring, trim off the top 
strap-like leaves on seedlings (to 
encourage stem growth) and trans- 
plant them to the top layer of soil in 
the trench at intervals of about 30 
centimetres. Water thoroughly. 

When the stems are half 
grown, earth up the soil around 
them, then again in autumn. This 
excludes light, improves the flavour, 
and produces the typical thick, lay- 
ered white leek stalk. 


Varieties 

‘Blue Solaise’ is an old French 
heritage variety from the famous 
vegetable garden at Chateau Villan- 
dry in the Loire Valley. Leaves turn 
blue-green in cold weather. 

‘Elephant’, as the name im- 
plies, is a giant leek variety with 
long, thick, white stalks. Earlier 
than most other kinds. ‘King Ri- 
chard’, a long stemmed type, is a 
fast-growing, short season leek. 

‘London Flag’ (‘American Flag’, ‘English Flag, 
“London Leek’) was the standard leek variety for 250 years, 
but seeds are now difficult to obtain. Fast growing, but 
more sensitive to cold weather than other varieties. Twenty 
bushels of ‘London Leek’ came to Australia on two First 
Fleet ships in 1788. 


Are you striving for a sustainable lifestyle? 


JustSite can help. We specialise in bringing the best ethical 
and sustainable products to your door. Choose from our popular 
range of practical and inventive items including: 


N Wind up and water powered emissions free products 

N Organic and cruelty free cosmetics and 
body care 

N Recycled stationery for office or home 

N All natural and garden friendly laundry 
products 

XN Bamboo yarn towels and organic cotton 
clothing 


www.justsite.com.au 


Vichyssoise is perfect by the fire on a cold 
winter’s night, but also good served cold 
on hot summer days. 


‘Lyon’ was a favourite old French market garden 
variety, with wide leaves and thick white stems, larger and 
broader than ‘London Flag’. Tender, with a strong flavour. 

‘Musselburgh’ (‘Giant Musselburgh’, ‘Scotch’) was 
first grown in Scottish market gar- 
dens around Musselburgh, Midlo- 
thian, near Edinburgh. It is a fine 
quality leek, with a mild flavour 
and suits Australian growing con- 
ditions. Thick, large stems are 
clean white and longer than Lon- 
don Flag. 

‘Welsh Wonder’ is widely 
grown in Australian commercial 
market gardens. 


Vichyssoise 

by Irene Smith 
2-3 large leeks, sliced 
2-3 tablespoons butter or oil 
Water, vegetable or chicken 
stock (you can make this from 
a stock cube and vegetarians 
can use ‘chicken’ style cubes) 
3—4 large potatoes, peeled and 
roughly diced 
1 cup cream 
Salt and pepper 
1/2 cup frozen peas, which will 
add a bit more green colour 
(optional). 

Melt the butter or oil in a 
heavy based saucepan. Stir in the 
leeks and cook over medium heat, 
stirring often, until they are wilted. Add liquid to just cover 
the leeks, salt and pepper (to taste) and potatoes. Bring 
to the boil. Reduce heat a bit and cook until the potatoes 
and leeks are soft. Add peas, if using. Stir and continue 
cooking for another three minutes. Blend, using an electric 
blender. Add the cream and serve either hot or cold, with a 
dollop of cream on the top. Sprinkle with cut chives. 


A 


Healthy Bread from Home. } 
It’s a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and eee: it's so far from what 
nature intended us to have. But there’s GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it’s so simple and easy with a kitchen 
= mill. Everyone mal the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer Ki wos. Retsel Cc H 
Ph 02 82057304 www.SkippyGrainMills.com.au Ippy 
-Mail to PO Box 747 Katoomba NSW 2780 Australia grain mills) $ 
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Glut of Fruit and Sunshine 


How do you make the best use of an abundant vegie garden? Why, by preserving the 
excess for use over winter, of course. Jill tells how she does it in an enviro-friendly way. 


by Jill Redwood 


Goongerah, Victoria 


ONG before European hunters and gatherers began 

i tilling the soil and keeping animals, food preserving 

was vital for surviving the harsh winters. It’s no 

longer a matter of living or starving, but food preserving is 

an important way to keep the summer glut, especially if the 
modern small farmer doesn’t have a large freezer. 

With the help of OI’ Sol, drying fruit is simpler than 
making a sandwich. Drying takes less effort, equipment 
and power and is my very favourite way of preserving food. 
If our forebears used this method for thousands of years it 
must have something going for it. 

Here are just ten reasons why drying food is so 
beaut: 

1. It’s totally enviro-friendly using only sun-power. 

2. You have a glut of food just when you have a glut of 
sunshine. 

3. It economises on space. Fruit shrinks down to between 
one eighth and one fifteenth the space that bottled food 
would take up; good for a small food store. 

4. The equipment needed is simple and cheap or free; a 
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stainless knife and board for slicing, recycled window 
screens (a dime a dozen secondhand or thrown out — they 
scrub up well) and a good stretch of sunny weather. 
5. Less time, energy and effort is needed than for bottling fruit. 
6. Drying preserves more food value than boiling the bejee- 
zuz out of things. Vitamin C is super-sensitive and doesn’t 
like light, heat, air or water, but drying is still kinder on 
vitamins than boiling. 
7. Drying kills nasty bugs just as boiling does. Moulds, 
yeasts and micro-organisms can’t do their thing if it’s dry, 
and enzymes are sent into limbo. Enzymes are a protein 
and are good for our workings. When reconstituted they 
get back to work. 
8. Dried food still has useful fibre, unlike bottled preserves. 
9. Lightweight foods are great for camping and bushwalking. 
10. Dried fruits are healthy nibblies for the sweet tooth or kids. 
Airflow and heat are the two essentials for food dry- 
ing. There are some very clever homemade food driers 
around which use the sun to create a warm airflow. I once 
built a small glasshouse that doubled as a food drier in sum- 
mer. | took a paling off the lower front and one off the up- 
per back and let the sun draw air through the trays of food 
as it heated under the glass. It worked well but wasn’t big 


This little apple-peeler- 
corer-slicer is non-electric, 
will keep the kids busy and 
should last a lifetime. 


Inset: drying apples. 
Pretty simple, huh? 


TAROT on sid Be 
Aas HAHAH HW ECEE St me 
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enough. I now just use several door and window screens to 
fill with sliced fruit. You can also make drying screens for 
next to nothing from scrap timber and shade cloth. 

The electric home dehydrators are OK but too small 
for serious work. A few big screens can get ten times the 
amount done in one hit, and there’s no need to burn up “di- 
nosaur juice’ doing it. Though the electric ones are useful 
in cooler weather. 

Drying vegies is a little different than fruit because 
they don’t have natural sugars so need to be brittle dry. They 
might also need pre-blanching. Pll just talk about fruit now 
because it’s much easier and most vegies can be stored whole 
for winter (spuds, onions and pumpkins) or grown anyway 


Design and Plan your property for 


Sustainability and Profit... 


Milkwood Permaculture provides world-class courses and workshops 
in a range of sustainabie farming practices - all within a relaxed 
professional and positive hands-on environment. 


Keyline Design Course - Mudgee 
With Darren Doherty: 27-29 March 2008 


Permaculture Design Course - Mudgee 
With Darren Doherty + Nick Ritar: 2-16 April 2008 


Introduction to Permaculture - Sydney 
Weekend course with Nick Ritar: 29-30 June 2008 


http://MilkwoodPermaculture.com.au 
or call Kirsten on 02 6373 7763 


Spuds, onions and pumpkins can be stored whole for winter. 


Desperate Mum Finds The Solution To 
Washing Without Nasty Chemicals - Aids 


Breast Cancer Research Too! 

DARKAN WA - If you are concerned about the environment, if 
you're worried about the chemicals around your house... but you 
still expect to have a clean, and fresher smelling wash, then Miracle 
Wash Laundry Balls are your answer. Please let me explain. 

My name’s Dana Steddy, CEO and Founder of EnviroCare 
Holdings. But before that | was simply known as Mum to my 4 
young children. Trouble was, 3 of them suffered horribly from 
eczema. Little did I know it was the toxic residue from my laundry 
detergent that was partly causing these flare-ups. I soon wised up, 
took control of the situation, and found a safer non-toxic alternative. 
And then I started my business so every one could benefit from my 
findings. Here’s how... They are called Miracle Wash Laundry 
Balls. A safe, non-toxic way to wash your clothes that leaves your 
laundry smelling fresh, clean and naturally soft. 

9 Great Reasons To Use Miracle Wash Laundry Balls 

: Eliminates Toxic Chemicals 

: Saves You Money 

: Saves Water & Electricity 

: Lasts Over 240 Washes 

: No Need For Softeners... These Balls Soften As They Clean 

: 5-Year Guarantee Plus a 12 Month Satisfaction Guarantee 

: FREE Stain Remover ($8.50 value) 

: $1 Gets Donated To National Breast Cancer Foundation 

: SAVE $42.45 On First Order 
Your Introductory Miracle Wash Laundry Ball Kit Includes... 
2X Full Laundry Balls 2X PKTS Refill Pellets 45g Stain Remover 
For just $59.95 (plus $8.50 P/H) normally $104.90.. YOU SAVE 
$44.95! PLUS get a “Phosphate FREE” 160g Stain remover valued 


at $8.50 FREE. To Order Go To... www.laundryball.com.au 
Or call to Order or Request FREE Info Pack #1300 669 884 


(This is a 24-hr recorded message line. You'll hear a short message followed 
by two options. Press “1” to order or press “2” to request more info.) 
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(carrots, silver beet, peas, parsley, lettuce ...). It’s the sun- 
shine in fruit that we crave during the short cold days. 

The dried fruit you buy in supermarkets has been sul- 
phur treated. This keeps the fruit’s colour and chemically 
whacks any nasties. It also makes the fruit more supple 
and soft to please fussy consumers. Real home dried fruits 
are dark and chewy. 


Down to business 

Most sun drying instructions will tell you to insect- 
proof the food with a top screen or netting. In over 20 years 
of drying fruit I’ve never had trouble with insects. Chooks, 
geese, horses, #@*! bower birds, yes, and even a fruit-loving 
dog, but never insects. If you try oven drying, it can be too 
quick and crisp the outside before the innards are done. You 
need to dry fruit down to about 10 per cent moisture or less. 
It should be like leather. Crispy is better than floppy-sloppy. 
Between 25° and 60°C (80° and 140° F) is a good tempera- 
ture; any higher and too much goodness is destroyed; any 
lower and it might grow mould before it dries. 

Screens with nylon mesh are best because they don’t 
react with fruit acids. If the food isn’t dried after a day, 
cover the screens or carry them under shelter. Night dew 
can reconstitute them. If they’re not too big, cut stone fruit 
in half, de-pip and push their middles upwards and out so 
they bare their innards to the sun. These could take 3 to 4 
days to dry nicely. Slice larger fruits down to 5 to 10 mm 


Buyng a 


Waterless 
toilet? 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of 
domestic ”zero water input” toilets and domestic waste 
treatment systems, 

Ecofio’s “Nature Loo” and “Sun-Mar” waterless toilets are the 
only ones certified as conforming to Australian Standards 
1546.2 for composting toilets. Aesthetically designed and 
manufactured so they more closely resemble flushing toilets, 
you'll find an extensive range to suit most applications. 
Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 


WATER Etvertrs 
The natural choice for waterless toilets. 
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thick. Small seedy fruit like grapes or blackberries — just 
don’t bother with unless you deseed them. Those tomato 
skinners/seeder machines that you can buy at fancy kitchen 
shops or the local Italian corner store are great for making 
fruit leather from small seedy fruit. 

For drying apples, I use sticks or lengths of pine dow- 
elling (meranti dowelling comes from tropical rainforests). 
Peel, core and slice into rings then thread and space them 
onto the sticks to hang out (see illustration). 

With wood stove drying you can use the warming oven 
or construct small racks to sit on or hang above the stovetop. 
A wire office in-tray or a carry basket could be inverted on 
top of the stove to hold the racks. Small racks can also fit 
inside a car in the sun with the windows open a bit. 


Fruit leather 

Fruit or tomato leather is brilliant because the fruit 
dries quickly and evenly at the same thickness. You can 
add spices or mix fruit flavours together. You'll need 
sheets of glass or stainless steel trays, or improvise on some 
food-safe plastic sheeting. I pulp the soft fruit in a vita- 
miser (never cook it). Pour it onto the trays to about 5 mm 
thick and bung them where it’s dead flat and hot for 6 to 12 
hours. When the pulp is dry enough, use a paint scraper or 
spatula and lift it in strips (or peel the plastic off). Either 
turn over for a final dry or hang them out. Roll them up 
and shove them into screw-top bottles as soon as possible. 
Tomatoes done like this are great for adding to soups and 
stews. Centimo concentrato! (That make sense? Ten times 
as concentrated.) 


Handy extras 

A mouli grater or slicer contraption to cut food into 
uniformly thin strips will dry food evenly. If you’ve never 
seen an apple-peeler-corer-slicer, you'll be amazed! It’s an 
essential non-essential if you have loads of apples to dry. This 
little whiz-bang contraption can process an apple in about five 
seconds. It’s non-electric, will keep the kids busy and should 
last a lifetime. A blender (or masher and sieve) would be 
needed for fruit leather and a narrow paint scraper. 

Then just loads of sunshine and generous fruit trees. 
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Suzie Q 


by Michelle Prince 
Byford, Western Australia 


I was just devouring the latest 

edition of Earth Garden when 

I got to my favourite section oa 

‘Living in Fowl Times’. My f gone cased ines 
cheeky little orphan chick Su- 

zie Q decided to perch herself 

on the edge of it. How did 

she know that I was reading 

about her? eit 


nat: Rr 
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Suzie Q casts a 
critical eye over EG’s 
poultry section. 


Earth Garden Cottage 
~ Holiday Rental ~ 


Fancy a restful weekend in the 
hills of central Victoria? 
| The Earth Garden 
Cottage is now available for 
weekend (or longer) holidays. 
Located on a quiet street next 
to the Earth Garden office at 
Trentham, less than one hour from central Melbourne. 

The Earth Garden Cottage is on one acre 
surrounded by olive and apple trees, in a small street that 
leads directly onto the Powerful Owl Walking Track. 

It is ten minutes walk from Trentham’s shops and 
the famous Red Beard organic bread bakery/café (country 
Victoria’s “best new food store” says The Age). 

A Ned Kelly wood heater, extensive library of books, 
and a lage sunny deck all add up to a pleasant weekend in 

_ this Edwardian cottage, only 15 minutes drive from 
Daylesford and Hepburn Springs. 
Visit the Earth 
Garden website for 
costs and availability 
| | at: www.earthgarden. 
com.au/cottage/cot- 
tage.html, or phone 
(03) 5424 1819. 


SUSTAINABLE LIVING 


Whether you're down on the farm, down and dirty 
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Travelling around the continent is a thing many do, but it’s not necessarily friendly 


At home on the Murray, 


to the environment. However, Elizabeth and her partner accepted the challenge of 
reducing their consumption and impact to the max. 


by Elizabeth Lescheid 


Carnarvon Station Reserve, Queensland 


| AMPING for a night in the hills just outside of 
Launceston, we leafed through the latest edition of 

/ Earth Garden. As we took turns reading, it struck us 
that we could share some of our insights into how we were 
living as Earth-friendly as possible while living on the road. 

Last year, my partner and I decided to spend some 
time traveling around Australia in our portable home, a ’76 
Kombi. Our journey took us to many different parts of the 
country and lasted almost a year. As we examined our rate of 
consumption, we realised that it was far lower than it would 
be if we were living in a building. Our overall environmental 
impact was less too. How did we keep it so low? 

When we bought the VW it was set up with a shelf, 
sink and bed platform. We decided to see what was nec- 
essary to change during the first months of travel instead 
of doing it before. Initially, we used our camp mats for 
a mattress, and added to the padding with a couple of old 
sleeping bags that we picked up along the way. It turned 
out that we needed the extra warmth higher up anyway, so 
they served an immediate dual purpose. 

As we were going over suggestions to ‘green’ the 
journey, a theme emerged of buying and using secondhand 
things as much as possible. This involved everything from 
cook wear to clothing. When living out of a vehicle, space 
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is a real issue. Not only for environmental reasons, but 
for sanity’s sake you have to ask always “Do I really need 
this?” Instead of buying new plastic storage boxes and 
tables and chairs, we used milk crates. 

We decided that empty food jars function quite nicely 
as drinking glasses. Then we would recycle them if we 
didn’t need them anymore. We made an effort to recycle 
as much as possible. Recycling depots can be few and far 
between, especially in the more remote areas, so when we 
drove through a town we kept an eye out for recycling col- 
lection day. We were sure that people wouldn’t mind us 
adding our recycling material to their roadside collection. 
Plus, if anyone saw us doing it, they may be inspired to do 
more recycling themselves. 

We shopped for any clothing we needed when we 
needed it. Heading to Tassie we needed more warm cloth- 
ing, so we went to the local op shops for it. Back on the 
mainland we donated them to another shop. When we 
were heading to the north-west corner of WA during the 
dry season we got rid of our rain gear and bought summer 
clothing. This is an excellent way to maintain an interest- 
ing and useful wardrobe without too much cost. We looked 
at our clothing usage in terms of ‘borrowing’: buy and use 
something for a while, and then exchange it for something 
‘new’ as the need or desire arose. We had one simple rule 
to guide us: if we didn’t have anything to get rid of, we 
didn’t buy anything else. We thought we could get creative 


like this with house furnishings one day if we lived close to 
a good op shop. It seems like a good way to reduce, reuse 
and recycle all in one go. 

As the months went by, we were inclined to do 
with fewer things in every area. Instead of doing costly 
renovations to the van, we did little things along the way 
to make it more comfortable. We got rid of the sink since 
we decided that a washbasin functioned just as well. Our 
basic backpacking cooking gear functioned well outside 
and therefore we decided that we didn’t need a stove inside. 
We lived very comfortably and found it liberating to be 
independent. Our stove ran on fuel that we bought in bulk. 
Also, we used a renewable fuel for cooking— methylated 
spirits. The sum total of our fuel consumption per week for 
cooking was less than two litres. Our lantern was battery 
operated with a rechargeable battery that we plugged in to 
the vehicle. Eventually, we purchased a solar panel since 
we didn’t like to drive more than we absolutely had to. 

Instead of a fridge we used an esky and thermo jug 
with ice in it. That way, we had cold water to drink and 
could keep things cool for a couple of days in the hottest of 
weather, even without air conditioning. It also meant that 
we were more inclined to shop locally. 

We didn’t have air conditioning in the vehicle and that 
was definitely a challenge at times. Sunshields to block out 
the windows proved useful. Parking in shade and altering 
our travel times to the coolest parts of the day also helped. 
Otherwise, the tried and true method of evaporative cooling 
did wonders. We had a water bottle specifically for spray- 


5 seth boils. the bily > 
fór her morniitg cupptes: 


ing ourselves with water every now and thefi. Dampening 
a towel or piece of cloth and then draping it over our bodies 
also helped make driving through the heat more bearable. 

We did some WWOOFing along the way, and this 
helped keep costs down, and was an interesting way to travel 
and help out a few folks along the way. Petrol and gas con- 
sumption was probably our biggest expense, as well as the 
source of our greatest environmental impact. Whenever we 
could, we would park for the night and walk if we needed to 
get around further. WWOOFing also helped in maintaining 
a lower average fuel consumption since we would not drive 
anywhere for weeks sometimes. Keeping the vehicle well 
tuned aided in getting the best fuel economy possible. We 
estimated that we probably used less fuel overall than the 
average commuter does in getting to work each year. 

It’s very tempting and easy to pick up loads of free 
brochures and maps. Not only is this wasteful, but the clutter 
quickly becomes unbearable. We would ‘borrow’ what we 
needed for an area and then return it to the next Info Centre. 
There are plenty of good maps and travel books around that 
present another option to collecting many bits of glossy 
paper. The back of brochures and maps make good writing 
paper too. I find that fountain pens are not only an environ- 
mentally-friendly alternative to plastic pens, but they write 
better as well. I refill my cartridges from a jar of ink using a 
small syringe. It works well and means that I don’t have to 
buy plastic refill cartridges or pens. 

This past year of travelling and living out of a vehicle 
taught us so much about our consumer society. Time and 
again, we concluded that we simply do not need half of the 
stuff that we are told we do in order to live happy, comfortable 
and fulfilled lives. We hope that some of our learning will add 
to the wealth of experience that other Earth friendly travellers 
have to offer. Happy environmentally-friendly travels! 
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If you have a problem with weeds, wasps or wallabies, or want a recipe for wattle liqueur, 
email Jackie at: jackief@dragnet.com.au. Sorry, due to lack of six extra hands and spare 
brain, only emails destined for the magazine can be answered. 

PS: The letter pile is overflowing the dining room table, so the chances are that the 
silverfish will find your letter before I do... 


Beeproofing grapes 
Hi Jackie, 

We live in the beautiful Adelaide Hills on 17 acres and 
last year had a beautiful crop of grapes that we couldn’t wait to 
enjoy. We put up netting to keep the birds off but unfortunate- 
ly couldn’t keep the bees away. Any suggestions? Thanks for 
a great magazine. 

Malcolm and Dianne Burgan, Gumeracha, South Australia 


Hi Malcolm and Dianne, 

I don’t know of any bee repellent I’m afraid, apart from 
the smell of smoke. Doubt it’s feasible to have the barbecue 
going underneath all the time the grapes are ripening. Plus the 
smoke isn’t good for you, either. There is a ‘liquid smoke’ 
flavouring you can buy (sounds disgusting — I’ve never tried 
it.) Don’t know if that would work on grapes. But you’d end 
up with disgusting-tasting grapes, in any case. 

On the other hand if your main worry is getting stung 
while you’re picking, a smoker — the little device beekeepers 
use — should keep the bees off if you use it while you gather 
in the crop. 

There are many smells bees hate — including sweaty 
socks! But that just makes them angry, not go away. And any 
repellent scent would have to be very strong to overcome the 
sweet scent of grape juice. The only thing I can suggest is 
tulle or mosquito netting. 


Plants off the wallaby menu 

A reader emailed asking for lists of plants that wallabies 
won’t eat — and I promised I’d reply when I got back from 
WA — and promptly lost the email! But here is the answer! 

The wallabies who are nibbling (that is, tearing down 
and guzzling) your garden are probably Swamp Wallabies 
(Wallabia bicolor). To a Swamp Wallaby even the lushest 
grass is boring. They prefer a bite of rose bush, followed by 
some onion tops and an apricot or two. 

Often farmers think that ‘roos eat their trees or tear the 
branches. They don’t — they’re confusing ‘roos with wallabies. 

I love swampies. Okay, swampies believe they have sole 
rights to every plant in my garden. But sharing your life — and 
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your garden and orchard — with them is an extraordinary privi- 
lege, watching the babies reach out of the pouch to pull down 
a rose bud, or two joeys at once — each different ages — stick 
their head in mum’s pouch for a drink (each will use a different 
teat, and drink different milk, too, each perfect for their age.) 
And over the past few decades I’ve worked out how I 
can have my garden and the wallabies can still have an inter- 
esting breakfast. 
1. Accept that wallabies will eat almost anything if they’re 
starving. Do you really want to be the one who starves them 
to death? Once plants are established (that’s a big ‘once’, 
though) many plants will recover from a few years of being 
chomped by starving wallabies, and be thicker and healthier 
from the pruning. Others — like young peach trees ripped 
apart — will die without protection. 
2. Use tree guards for the first few years. Swampies like 
YOUNG trees and shrubs. They’ll nibble the tops off young 
avocadoes, but ignore older ones. You can also grow thickets 
of tall single dahlias and other plants wallabies don’t like 
around the trees to hide them. Some trees will only need to be 
guarded for a year or two (see list below). 
3. Prune low branches off the trees that wallabies particularly 
adore. We put peach and apple trees in wire guards for the 
first three or four years, while pruning the lower branches. 
Once the lowest branches are out of wallaby reach we take off 
the guards and use them on another tree. Note: always keep 
your tree guards tied to a firm post, with a small gap under- 
neath. This gap allows wombats to nose in and eat the grass 
around the tree — which (a) saves you weeding and (b) stops 
the wombat knocking over tree, post and guard to get to the 
grass inside the guard. 
4. Wallabies like NEW things. They won’t nibble self-sown av- 
ocadoes or citrus trees here — but if I buy a new variety they’re 
nibbling it the first night it’s home, just to see what it tastes like. 
So for safety’s sake we put guards over almost everything for a 
few months, till it no longer smells new and interesting. 
5. Plant ornamentals that wallabies don’t like — and tempo- 
rarily net others that they’ ll ignore after a few years. 
6. We grow the vegies wallabies adore in an area we call “The Tiger 
Pen’ as it looks like we’ve put up strong fences to keep tigers in. 


Whose garden is this anyway? ‘Hapaioug’ waits for the ima to get 

out of the way so he can finish breakfast. 

Right: always keep your tree guards tied to a firm post, with a small 
gap underneath for wombats to eat the grass. 


I grow lettuce, carrots, celery, corn and other green vèg there. 
7. I grow big rambling roses up our trees, so the wallabies 
can’t reach them. Rambling roses are easy to grow, too, and 
birds love to nest in them. And they are so big that we have 
hundreds of thousands of roses in spring. 

None of this is a lot of work, once you’ve made the first lot 
of tree guards to shift from one batch of trees to a new lot. In return 
we get the friendship and joy of living with wild free animals. 


The Wallaby List 

Flowers wallabies don’t like: bulbs and rhizomes; 
wallabies avoid most bulbs like daffodils and tulips, gladi- 
oli, freesias; most rhizome plants with long roots like ginger 
lilies, iris; they don’t like agapanthus ... could make a list of 
hundreds of bulbs and rhizomes here — they don’t like any of 
them, though they will nibble ginger lilies in drought times, 
though rarely, if ever, enough to kill them. 

Any of the sage or agastache family. There are hun- 
dreds of these with glorious flowers, and they survive the 
worst droughts too. 

Native shrubs: wallabies don’t eat MOST natives shrubs 
once they’re more than a year old and so have tougher leaves, 
not nice tender ones to nibble. They will, however, nibble 
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ALL native shrubs when they are young, or in bad droughts 
if there are new leaves. And there are some natives — like 
hardenbergia — where wallabies will eat the new growth 
every winter and spring (they love the flowers) but ignore 
most summers, except in very bad seasons. 

Other shrubs: pentstemon, camellias, {hododendrons, 
hibiscus ... could go on for pages. Mostly {eat shrubs like 
natives — net them for a year or two, then after that the walla- 
bies will ignore them unless starving — and even then, rarely 
take enough to kill them. 

Exceptions: wallabies adore roses — both flowers and 
leaves. We either grow rambling roses up fruit trees out of 
wallaby reach, or net the roses till the tops are beyond wallaby 
reach. That way the wallabies can have the lower branches 
and we have the top ones. This works well with big bushed 
roses like the hybrid musks, Mutabilis and most rugosa roses; 
doesn’t work at all with hybrid teas, which need to be pruned 
lowish every year to get a good display of flowers — produc- 
ing lots of wallaby-tempting new shoots. 

Wallabies DO love azaleas, especially when young. 
Once the azaleas are about five years old they seem to ignore 
them, even in very bad times. 

Annuals: wallabies avoid most annuals unless starving, 
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although they adore carnation flowers and dianthus — they 
usually ignore the foliage but once they get a taste for the buds 
will chew them happily. 

Vegies: almost never: zucchini, pumpkin, cucumber, 
watermelons, chilacayote melon, choko, basil, capsicum, 
chillies, perennial bell peppers, warrigal spinach, Russian and 
ordinary garlic, marjoram, oregano, garlic chives, ordinary 
chives, asparagus. 

Rarely: tomato (individual wallabies may get a taste 
for them), eggplant, potatoes, Jerusalem artichokes, spring 
onions, parsnips, fennel. 

Adore: ordinary onions, lettuce and most other greens, 
silverbeet, corn, carrot tops. 

Fruit trees: wallabies ignore (mostly) some fruit trees 
once they are about four or five years old. Others need to be 
continually protected — especially those that produce lots of 
new shoots, like peaches. 

Trees they love forever: apples, quince, pears, medlars, 
plums, plumcotts, peacherines, nectarines, peaches, apricots, 
cherries, quandongs, almonds. These must be pruned high 
out of wallaby reach or fenced off in tree guards (or surround 
them with copses of tall single dahlias or other plants like 
ginger lilies that they avoid). 

Trees wallabies will mostly ignore once they are a few 
years old, or avoid in good lush seasons: avocadoes, custard 
apples, bananas, mangoes, pomegranate, ginko, carob, citrus 
(but they may nibble the new lower leaves in spring, and in 
hungry times citrus are the first to be nibbled. Wallabies 
aren’t as keen on native citrus) macadamia, fig, mulberry, 
bunya nut, chestnut, date palm, loquat, edible pine nuts, ly- 
chee, jaboticaba, paw paw, passionfruit, banana passionfruit, 
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A garden for wombats and wallabies: giant rambling roses and flowers that wallabies prefer not to nibble. 


lillypillies of all kinds, capulin cherry, sapote (chocolate, 
white and yellow). 

Please accept that SOME wild animals will share your 
farm — and your grass and produce. Wild animals owned 
this land before we did, and native animals are part of the 
natural ecology of our land. Their feet suit the soil; their 
grazing techniques suit the natural pasture. Australians have 
got rid of too many ‘useless’ parts of our ecosystems. We’ve 
got rid of swampy land where ibis breed, and ended up with 
grasshopper plagues that used to be controlled by birds. 
We’ ve shot out eagles and goshawks — and then complained 
about plagues of cockatoos. We’ve cleared ‘scrub’ and ended 
up with scattered trees that are killed by Christmas beetles 
that should be controlled by the wasps that used to live on the 
shrubs that are no longer there. 

A good population of ‘roos and wallabies will help your 
land! In bad drought years, the grass seeds in their dung will 
survive for decades and grow into pasture when the rain comes 
again. The microorganisms in their dung will help keep soil 
creatures called nematodes alive that will help keep plague 
grasshoppers under control. Wallabies will help control woody 
weeds. I could write a whole book just on the small ways wild- 
life are necessary for the health of an ecosystem. 

We NEED wildlife on our acres! 

But it’s more than that, of course. Most farmers live 
in the bush because they love it. They just don’t realise that 
the bush is threatened. Often farmers think there are far more 
‘roos or wallabies than there really are, because in droughts 
they all crowd around creeks or dams for water or in pad- 
docks of lucerne or wheat for food, or along the sides of roads 
where there is a little green grass. 


There are NEVER plagues of ‘roos or wallabies in a 


drought. There’II be starving ones coming from somewhere else. 


How to make life better for wallabies 


Avoid barbed wire. If your fences are good — taut and well 
strained — you shouldn’t need barbed wire. 
Establish wildlife corridors: ‘roos can happily travel from 
one bit of bush to another. But most wallabies go blind if 
they have to travel from one bushy area to another, and get 
too much sunlight. 
If you have bits of bush link them together with corridors of 
trees and bushes. Link dams, wet gullies and swampy areas 
too where wildlife need to drink. Make sure they’re not 
interrupted by fences or roads. 
Don’t feel you HAVE to farm. A lot of land that has been 
grazed will quickly go back to bush once you take the 
sheep or cattle off it. It'll be less work for you — and a lot 
more joy as you watch the ‘roos, wallabies, wombats and 
other animals and birds return to your land. 

PS: Wallabies often follow the scent of wombats to crawl 


through the holes they make under a fence. If you want to ex- 
clude wallabies from an area that wombats travel through put 
in a heavy wombat gate — wire with a heavy metal or wood 
edge. Wombats will push through a heavy gate but wallabies 
can’t. Or push a concrete pipe into the hole under the fence. 
The wombat will walk down the pipe, but the wallaby won’t. 


What drivers can do 


Drive slowly, especially in the early evening when ani- 


mals are moving to their feeding areas, and in dry times when 
the hungry animals graze along the edges of the road. 


Learn to look at the edges of the road. Most city drivers 


focus mostly on the road ahead, which is what you have to do 
if you drive in traffic. But bush drivers learn to keep a watch 
on the sides of the road too, and learn to recognise the shapes 
of ‘roos or wallabies. 


You can also learn what a ‘roo who is about to jump across 


the road looks like. A ‘roo on all fours is eating. A ‘roo standing 
straight up, its ears twitching, is alarmed — and may well leap 
VERY fast to get away from danger — your car. Unfortunately, 
a kangaroo is just as likely to panic and bound across the road as 
it is to turn and leap into the bush away from the road. 


Natural Habitats ~ 


Advanced C 


Wurts & Domain Domess 


Using lemon myrtle leaves 
Dear Jackie, 


Sorry to bother you. I have just recently discovered the 


taste of lemon myrtle (Backhousia citridora) which has been 
added to a delicious yoghurt. I have one tree and purchased 
two more. I would like to know how to treat the leaves to be 
able to use it myself and add to recipes. 


Gorgeous, isn t it? 


We’re really too cold here for lemon myrtle, but manage 


to keep one alive in a sheltered semi-shaded spot by large rocks. 


So far I’ve: 
Dried the leaves and stored with castor sugar for lemon 
scented sugar. 
Simmered the leaves for one minute in cream or milk 
— remove the leaves and use the liquid in custards, creams, 
and yoghurt. And so on. Don’t simmer for longer or other 
flavours can emerge. This cream or milk also makes a superb 
lemon myrtle icecream, especially good with added chopped 
macadamia nuts or dark choc chips. 
Dried and crumbled the leaves, and added them to rock 
salt with a small amount of dried crumbled chilli and a 
little cumin or Backhousia myrtifolia and ground black 
pepper. Scatter over sliced spuds baked on high in a tray 
greased with olive oil or baked tomatoes — stunning 
delicious. Also great on ... well, anywhere you’d use salt 
after cooking, but with this you use very little salt but get 
maximum flavour. 
Placed the leaves in baked custards. 
Lined a cake tin with the leaves and baked a butter cake (very 
faint flavour only — not worth it). 
Covered the leaves in boiling water — one cup leaves, one 
cup water. Leave 30 seconds — no more — then strain. Use 
the liquid in jellies — have made a good one with lemon 
myrtle liquid, fresh peaches and just a touch of sweet dessert 
wine. Freeze extra liquid for a week or two till needed. 
Added a few leaves at literally the last minute with white 
peach jam or apple jelly, that is, cook the leaves for one 
minute only. Leave the leaves in the jelly as it sets. 

In other words ... think vanilla essence (apart from the 


lemon salt and pepper recipe), but go lemon myrtle instead. 
Have fun! 
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In Search of an 
Eco-Friendly Lifestyle 


FINAL OF A FOUR-PART SERIES 


HUNTING 


Pat describes some of the techniques and concepts in that most important part of life 
in the desert, the hunting of game. This concludes her four-part series on life in the 
Great Sandy Desert with artist Jimmy Pike. 


by Pat Lowe 


Broome, Western Australia 


HE main source of 
protein for desert 
people was meat, 


and all meat was from 
game that had to be hunt- 
ed. Both men and women 
went hunting: where food 
must be gathered daily, eve- 
ryone takes part in getting 
it. Children’s play included 
tracking small lizards in the 
sand-hills, killing and cook- 
ing them. 

Reptiles were the 
commonest prey, and relatively easy to find. Desert goan- 
nas, commonest of which is the smaller version of Varanus 
gouldii, reveal their whereabouts by leaving a pile of sand 
at the entrance to their burrows. If the sand is fresh, the 
burrow open and tracks lead in but not out, the hunter has 
only to dig into the sand, following the direction of the bur- 
row, to find its occupant. He pulls it out by the tail against 
the resistance of its strong claws; after an appraising feel 
of its belly for fat, he dashes its head against the ground 
or a nearby tree. Pythons can be caught by the tail, but 
venomous snakes are usually stopped in their tracks with 
a blow of a well-aimed hunting stick. Alternatively, they 
can be trapped under the stick and picked up just behind the 
head before being quickly transferred to the other hand and 
whipped against tree or ground. 

People who once lived as hunters and gatherers de- 
scribe hunting methods that tell of past plenty: Burrowing 
Bettongs, Bettongia lesueuri, had their burrows blocked 
with spinifex during their absence at night, and were col- 
lected in large numbers at the blocked entrances in the 
mornings. Bettongs, once the most widespread kangaroo 
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Jimmy in the sandhills with Uncle Maniti. 


species, are now extinct on 
the Australian mainland. 
Until 1992 they still inhab- 
ited four islands. Thanks 
to the black rat, now they 
inhabit only three, and 
their numbers continue to 
decline. 

The fate of the Bur- 
rowing Bettong is shared 
by anumber of other desert 
mammals; some are totally 
extinct. Ironically, one of 
the probable culprits has 
replaced them as the com- 
monest mammal found in 
the desert today, and the 
most frequently hunted. The feral cat has adapted so well 
to arid conditions that it has colonised the whole of the 
Great Sandy Desert, its hegemony ensured by its ability to 
survive on the fluid in its prey, without drinking water. 


Hunting cats 

Hunting a cat is not for the sentimental. I recall the 
experience of a young woman who took a job working on 
an Aboriginal community. Sitting by a fire in the bush one 
day, she was asked by one of the women: “Do you like 
cats?” “I love cats!” she proclaimed. Shortly thereafter, 
the woman thumped a dead feral cat onto the ground at her 
side, whereupon the cat-loving newcomer astonished her 
hosts by bursting into tears. Jimmy, however, was senti- 
mental enough to search for and adopt the kitten of a cat we 
had killed who proved to be producing milk. 

There are two ways of hunting a cat: with and with- 
out a dog. The second way takes much longer and requires 
greater patience and skill. Before we got our dogs, we did 
it many times. Jimmy was the hunter, while I, the acolyte, 
trailed along behind with a hunting stick and camera. After 


finding tracks and ascertaining that they were reasonably 
fresh, he would follow them. In the case of a cat, ‘reasona- 
bly fresh’ could translate as ‘up to 12 hours old’. A cat does 
not usually travel for miles without a rest, and one that left 
its tracks the previous afternoon would probably have gone 
on to kill its own prey, then slept for a few hours before 
moving on. The hunter can thus catch up with it sooner 
than the age of the original tracks might suggest. Once the 
gap has closed and the cat knows it is being followed, the 
hunter has only to outwalk it. In cool weather this can take 
many hours, but in the hot season the cat is likely to tire 
much sooner than its pursuer and take refuge in a burrow or 
deep in a patch of spinifex. 

A good hunting dog makes the whole process much 
quicker, and it is no wonder that people valued their dogs as 
members of the family. Once the dog has picked up a fresh 
scent, he is off. Being able to outrun a cat, though some- 
times fooled by its tricksy weaving and doubling back, a 
dog usually forces it to seek refuge in a tree, maintaining 
guard until the hunter arrives on the scene with hunting 
stick or rifle. When trees are sparse, the cat will hide in the 
spinifex, where the dog has no trouble finding it. There 
ensues a noisy scuffle, with blood drawn on both sides, 


Above: Jimmy and Kilu — two brothers hunting. 
Left: turkey for dinner. 
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usually brought to a merciful conclusion by the hunter. 

In the old days, dogs were more than mere assistants 
in the hunt. Tame dingoes maintained much of their inde- 
pendence and, unlike most domestic dogs, went hunting 
on their own. Some of them just fed themselves and their 
pups, but others took responsibility for providing their hu- 
man family with game. 

Jimmy’s mother had a dog named Yukayarra, who 
gained a reputation as a good hunter. She was born wild, 
and when Jimmy and his mother found the den, they killed 
the other three puppies in the litter for meat; Yukayarra was 
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Left: goannas for lunch. 
Below: Kilu at work. 


spared, and Jimmy’s family adopted her. This dingo bitch, 
who went on to produce litters of her own, used to go hunt- 
ing by herself at night. In the morning she would return to 
camp, often carrying a couple of goannas by their heads, 
their tails dragging on the ground. She would announce 
her return with a whining call: “Mmn, mmn. Mmn, mmn.” 
Sometimes she caught more goannas than she could carry, 
and buried some of them in the sand along the way. Jim- 
my’s mother would inspect Yukayarra’s muzzle: if it had 
sand over it, she knew the dog had left animals buried, and 
she or one of her sons would retrace her tracks until they 
found them. She cooked the game and shared it with her 
family and with Yukayarra, who had provided it. 

Dogs held such an important place in the society 
of desert people that, like people, they were given both 
personal and subsection or ‘skin’ names. A person’s skin 
name, determined by one’s mother’s skin, indicates one’s 
relationship, actual or classificatory, with everyone else in 
the society. Thus, while one’s birth mother and her actual 
sisters all belong to the same subsection and have the same 
skin name, other women falling into that skin group are 
also classed as one’s ‘mothers’, while men in the same or 
equivalent group are one’s mother’s actual and classifica- 
tory ‘brothers’ — one’s ‘uncles’. Similarly, other people 
belonging to one’s own skin group are one’s ‘brothers’ and 
‘sisters’. 

Our first domestic dog was a bull terrier and blue 
heeler cross named Nip. Born to a good hunting dog called 
Emma, Nip belonged to the skin group that made him Jim- 
my’s ‘father’, and Jimmy usually referred to him as ‘my old 
man’. Another dog, Mawiji, Jimmy addressed as ‘uncle’. 
When Nip was killed in a car accident we adopted one of 


the pups he had sired, named Kilu, who, naturally, was Jim- 
my’s ‘brother’. 

Once, in Broome, we were visiting some of Jim- 
my’s relations who were camping on a sand dune. A large 
black dog, of grumpy disposition, growled at me when 
I approached. The dog’s owner remonstrated with him: 
“Don’t growl at her: that’s your sister!” On the way home, 
I mentioned this little incident to Jimmy. He thought for a 
moment, then said, matter-of-factly: “That’s right, he’s my 
brother-in-law so he’s your brother.” 

Even dogs were little use in hunting the prized game 
birds, turkeys (Otis australis) and emus (Dromaius novae- 
hollandiae), which travel too fast for man or beast to catch. 
In the old days, people had to be wily and patient to kill 
them. They frightened turkeys with a bunch of feathers 
attached to the end of a spear, which they held aloft and 
agitated. A feeding turkey would huddle in the grass from 
what it took to be a hovering bird of prey, and the bearer of 
the spear would creep up on the bird and spear it or knock 
it down with his hunting stick. Emus are shy of human be- 
ings but they do have a curiosity that can be fatal. 

When hunters spotted an emu, one would conceal 
himself while the other would lie down and kick up his 
legs in a non-human manner that any emu would feel com- 
pelled to investigate. As the emu approached cautiously, 
the hunter in hiding would let fly with his spear. The 
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other method of catching an emu was from a hide built of 
spinifex and branches near a waterhole. 

Turkeys are shy of people on foot but they haven’t 
yet learned to fear cars bristling with rifles, and I regret 
to report that nowadays a turkey shoot can become a mas- 
sacre. Emus, on the other hand, remain more elusive and 
the hunter who pots one still feels entitled to his sense of 
pride. 

Readers may feel repelled by the slaughter of wild- 
life, but no vegetarian would have lasted long on desert 
fare. And human beings were sparse in the Great Sandy 
Desert, while game was relatively plentiful. The extinc- 
tions of mammals that have occurred in recent decades 
were caused not by desert people, but by us. 
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A Pedal-Powered Generator 


If you run your house on battery power you may like the aerobic exercise you can get 
from topping up your batteries with a nifty new motor Peter Pedals has attached to an 
exercise bike. You'll need to be fit to power up your hairdryer though. 


by Peter Pedals 
Nimbin, New South Wales 


UMANS everywhere consume enormous amounts 

of energy and think nothing of it. The energy that 

we consume is taken very much for granted as we 
drive our cars and turn on our various home appliances. 
When we learn that an appliance is rated at, say, 1500 watts 
when it is turned on, most people have no comprehension 
of what this really means. 

In my work as a solar power designer I am often told 
by the customer that he/she just wants to run a few small 
items like a hairdryer, an electric jug, a microwave and 
a 240-volt fridge but not to include a washing machine 
because it will use too much power. We may be used to 
talking about watts and kilowatts or even megawatts as 
measurements of power but still not have any feel for the 
significance of it. This is where a pedal-powered electric 
generator can give you the direct experience of generating 
electrical power. 

When I built a range of pedal appliances 20 to 30 
years ago I concentrated on building pedal machines that 
would drive appliances mechanically through appropriate 
gears and shafts rather than generating electricity first and 
then using that electricity to drive motorised appliances, 
and with very good reason. Every energy conversion 
wastes energy in the conversion process. If I were to pedal 
an electric centrifugal-type juice extractor I would expect 
to have to pedal for twice as long as the time that the juicer 
is turned on and to save this energy in a battery because I 
would not be able to produce enough power to both run the 
juicer and generate enough power to overcome the losses 
of conversion, first from mechanical into electrical power 
and then again to convert the electrical power back into 
mechanical power. 


Bike Chains Better 

I did dabble in pedal-powered electrical generators 
20 or more years ago but was never satisfied with the re- 
sults. I avoided V-belts because of the enormous power 
loss in pulling a V-belt in and out of the V-notch pulleys. 
Bicycle chains and sprockets are much more efficient and 
easy to procure. In fact, there are more bicycles manufac- 
tured around the world than cars (and so there ought to be). 
Unfortunately bicycles made in China are now so cheap 
that they are starting to be treated as a disposable item and 
will end up on the tip when all that is required is a little bit 
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Peter’s Bionic Ergonometer is more sturdily built 


than its predecessor and incorporates both arm and 
leg movement. 


of maintenance. This may not be so bad if some people 
are prepared to recycle old cycles and to do that little bit of 
maintenance. 

Exercise bikes will end up on the tip as well, but not 
so frequently. For stationary use I prefer to use the exercise 
bike for the obvious reasons that it comes with a stand and 
not resting on its wheel. To generate power I would then 
need to attach some kind of generator. The first thing that 
might come to mind is the car alternator, but this is not 
such a good option. Car generators and alternators have 
the shortcoming that some of your effort is used to create 
a magnetic field which is required to generate an electric 
current. The standard car alternator has the major disad- 
vantage of being an all or nothing device. That is to say, 
once you pedal it fast enough it tries to produce all the elec- 
tricity that it can to charge the battery and will create more 


Peter found that maintaining 10 amps for one minute 
was about the limit of his endurance. 
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magnetic resistance than I am capable of pedalling against. 
It is like applying the brakes until the magnetic excitation 
is lost and you can start pedalling again until you build up 
enough speed and again you hit that impenetrable wall. To 
a car engine, driving an alternator is nothing. 


Permanent magnet motor 

It is only recently that I came across a 250-watt 
permanent magnet motor with a built in 10 to 1 gear box 
and a bicycle sprocket fitted. I immediately flashed back 
to my previous pedal generator experiences and saw the 
absolute simplicity of basing a pedal generator on this 
bicycle motor. Since I first conceived of the idea of the 
new generation pedal generator I have built two versions. 
One was based on a very ordinary exercise bike and the 
other on a very much more fancy exercise bike, the Repco 
Bionic Ergonometer. A Bionic Ergonometer to a pedal 
power enthusiast is like a V12 engine E-type Jaguar is to 
a veteran sports car enthusiast. The only thing is that the 
standard exercise bikes and E-type Jaguars are so wasteful, 
like icons of a wasteful society. But at least with the exer- 
cise bike you can put it to better use so that you can harness 
that energy instead of wasting it and without adding more 
greenhouse gases to the global warming scgnario. 

I was checking out the tip shop the other day, and lo 
and behold, there was a Bionic Ergonometer in working 
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order and the asking price was just $5. A few days later I 
had the bicycle motor bolted to it, using the primary drive 
chain, which I lengthened to accommodate the addition 
of the motor. Three 6 amp diodes in parallel between the 
motor and the battery to be charged ensures that the motor 
cannot take power from the battery but only send power to 
it when it is being pedalled fast enough. 

I found that the output from a standard exercise bike 
was rather variable, getting up to maybe 12 amps on the 
downstroke of the pedals and then dropping back to 8 amps 
when the pedals reach the top and bottom of the stroke. 
The Bionic Ergonometer utilises both arm and leg move- 
ment, the arm movement translating back to the cranks but 
offset at 90 degrees such that the arms do most of the work 
when the legs are able to do the least. 

The Bionic Ergonometer also has a two stage trans- 
mission where the pedals drive an intermediate shaft by 
stepping down from the 48 tooth chainwheel to a 14 tooth 
sprocket. The intermediate shaft then has another 48 tooth 
chainwheel driving a 14 tooth sprocket on the wheel. This 
makes the wheel turn at quite high speeds and makes it a 
very effective flywheel. Both these features mean that the 
output is very steady. 


Using the Bionic Ergonometer 

The Bionic Ergonometer was developed after its 
predecessor, the Mark 1 Ergonometer upon which I based 
my multi-purpose multi-speed pedal machine, which ended 
up in the Australian National Museum in Canberra for six 
years. The Bionic Ergonometer is more sturdily built than 
its predecessor and incorporates both arm and leg move- 
ment. And like its predecessor, it has a high-speed bicycle 
wheel with wind vanes connected to the wheel rim and 
spokes to act as a resistance to pedal against. I didn’t want 
to blow air at myself as much as get the maximum output 
that I could achieve from the pedal charger. I could not 
manage more than 8 amps with the six wind vanes intact. 
But I could get 8 to 10 amps with three vanes removed and 
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more than 10 amps when all the vanes were 
removed. These measurements are with the 
pedal machine connected to a 12-volt battery 
and with diodes in place. 

I found that maintaining 10 amps for 
one minute is presently about the limit of my 
endurance, needing a good long rest before I 
do it again. 10 amps at 12 volts equates to 120 
watts. A 

Those 1500 watt appliances I spoke 
about in the first paragraph will each need 10 
fit people (this is taking into account some in- 
verter losses) all pedalling as hard they can for 
the duration required for the appliance. The 
fridge might run for say 10 out of 24 hours 
with the thermostat turning it off as soon as it 
gets cold enough. If it is a small fridge, this 
is the equivalent of one person pedalling like 

fury for 10 hours a day. With a larger fridge 
you may require several people pedalling like fury for 10 
hours per day. 

I am not suggesting that everyone reading this should 
rush out to get the bits to make a pedal generator, because, 
for most of you, the amount of pedalling you are likely 
to do will have little impact on the energy you consume. 
Even for those living with their own solar power systems, 
I would not suggest a pedal generator as a primary back-up 
for those overcast days. But if you are intent on getting 
more exercise then why not do something useful with it. 

Only 200 years ago nearly everything was done by 
manual labour and animals of burden such as horses. With 
the amount of energy we consume today (15 terawatts or 
15,000,000,000,000 watts worldwide), and a population 
approaching seven billion people, if one seventh (allowing 
for such things as sleep and some of the people being too 
young, too old or too weak) of the population were to all 
pedal like fury at any one time they would be producing 
120 million kilowatts (120,000,000,000 watts), far short of 
the 15 billion kilowatts that mankind is presently consum- 
ing. And then they could only manage this for one minute 
bursts, not continuously. 

Pedal power can certainly help to reduce our global 
impact, more so if used directly instead of being used to 
replace existing power usage such that the consumption of 
energy is also being reduced; for instance by riding a bicy- 
cle instead of using pedal power to propel a car. 

If you still want to make a pedal generator, 
you can purchase the 250 watt bicycle motor from 
Oatley Electronics, Ph: (02) 9584 3563, Email: 
sales@oatleyelectronics.com or PO Box 89, Oatley, 
NSW 2223 for $79 plus postage. If you write to the 
Rainbow Power Company, we can send you some pedal 
power plans for $5 including postage. 


e Peter is a founder of the Rainbow Power Company at 
Nimbin in northern New South Wales. Visit their website at 
www.rpc.com.au for more information. 
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Y husband and I moved to the semi-rural 
township of Nairne in the Adelaide hills 
quite by accident. We were living near the 
city in an old one-bedroom flat attached to the back of 
my Grandma’s house and I was studying to be a park 
ranger at University while my husband was working 
in the city. One Sunday afternoon we went for a drive 
to Hahndorf, in the hills, for an ice-cream, and came 
home with the brochure of the perfect home in our 
hands. 
We walked in the front door of the first house we 
took a look at and instantly fell in love with it. Ours 
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Country girl: Wendy enjoys the simple pleasure of home- 


baked bread. 
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* Fit inside your gumboots and fold over the top 


* Lots of fun colours, made from quality polar fleece 
- warm machine washable 


Contact: Simone Yates 
PO Box 51, Trentham VIC 3458 
m. 0427 241 603 f. (03) 5424 1603 
e. simone@appleyardfarm.com.au 
w. www.appleyardfarm.com.au 


was one of a few quarter-acre blocks in the street; most 
were half-acre blocks, giving the street a spacious feel. The 
backyard was an open canvas waiting for me to add my 
creative touch and I started work straight away. 

We moved in five months later. I decided to finish 
my studies by correspondence and we started a family. 
While my children were young I stayed at home and began 
to develop the garden, planting plenty of shrubs around 
the perimeter for privacy and to attract native birds, then 
moving on to building a chook yard and two vegetable 
gardens. I used vertical space, which helped to create 
winding pathways, cosy secret gardens and plenty of quiet 
places to sit. I borrowed every book on gardening from the 
local library and began to design, plant and build an edible, 
practical and productive organic garden. 

A few years later I’d become obsessed with gardening 
and went on to study horticulture and I now work part-time 
as a gardener, while freelance writing, growing my own 
food, writing young adult novels and enjoying a simple, but 
richly rewarding life on the edge of a rural town. 

Every morning I climb onto my bike to take a ride 
through the picturesque country roads only minutes from 
my front yard, and I cannot imagine living anywhere else. 
It’s been hard work making our house into a home, but I 
wouldn’t change one minute of my life. I feel blessed to 
be able to enjoy simple pleasures like wandering around a 
dew-filled herb garden, smelling the roses, picking flowers 


SolarVenti - The fresh and dry air solution, 
that contributes to your heating & cooling 
Does your house become stuffy or musty? 
Does it suffer from mould, mildew or dampness? 
SolarVenti is the natural solution that 
saves you money and 
benefits both your home and your health 
Ensure a healthy and 


table environment - 
installa 5 i 


SolarVenti? 


... The Solar Powered 
Warm, Fresh Air Producer! 


Testimonial: 

“Prior to installing my SolarVenti unit 
with ‘in ground cooling system’, the 
average summer day time temperature 
inside my ‘portable’ house was 35 
degrees. The cooling system has made 
a huge difference to the comfort of the 
house and since the installation, | have 
not experienced temperatures above 
28 degrees. 


During winter, the condensation on the 
windows, which used to build up over 
night, has been eliminated by the warm 
dry air. The warmth supplied by the 
SolarVenti on sunny winter days also 
takes the chill off the house and makes 
it very easy to heat.” 


Chris O'Brien, Jindera, NSW 


All Enquiries to: 

Global Eco & Environmental Solutions 
Toll Free: 1300 655 118 

Email: arne.hachmann@ges.com.au 
Website: www.ges.com.au 

New Dealer Enquiries Welcome! 


SolarVenti” 
appeared on 
Carbon Cops 24/7 


Order your Free 
Testimonial DVD 


g with honey fe 


Maviye this m ‘drizzle 
‘breakfast. 


Large loaf: — - madei ina Dread maker 


(2 oe 2 
3 tab paons honeye 


; 330. ml water 2 


and harvesting fresh organic fruit and vegetables to use in 
the kitchen and, of course, baking my @wn bread. Who 
needs bright city lights and noisy shopping malls? It’s the 
country life for me! 


Rota-Lo0 py ovosit 
NO WATER, NO SMELL, NO WORRIES 


20% of all household water is flushed down the 
toilet. Rota-Loo Composting Toilets 
DO NOT USE ANY WATER! 


The Rota-Loo composting toilet is: 
* easy to maintain 
- odourless 

e waterless 

* easy to install > 
+ converts fresh waste into organic he 

* approved in every state. 

Ask us about other water saving systems like our Grey 
Water System. 


ENVIRONMENT EQUIPMENT ry tic 
5/67 Industrial Drive (PO Box 988) 
Braeside Vic 3195 

Tel: (03) 9587 2447 Fax: (03) 9587 5622 3 
Email: enquiry@rotaloo.com , 
Website: www.rotaloo.com 


Rota-Loo 


Composting Toilet ie 
assist the environmen 
save e water! 


Install a 


SINCE 1974 i 
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Earth People Write 
continued from page 7 


Living lawn mowers 
Dear Earth Garden, 

I’ve been reading Earth Garden 
for a few years and I really enjoy it, so I 
think it is time for me to subscribe, which 
ll continue to do every year. I recycle 
what I can, and recently we have been 
given recycling bins. I don’t believe in 
mowers. We’ve had about three inches 
of rain recently and in parts of the yard 
the grass has grown. Pd rather an animal 
or two to eat it, and they’d live to an old 
age as I’m a vegetarian. We use laundry 
and shower water to grow vegies. We 
are on water restrictions but I have never 
wasted water because I was brought up 
in the bush. My mum (nearly 78) has 
lived in the bush for nearly 60 years. I’m 
looking forward to getting Earth Garden 
in the mail from now on. Cheers, keep 
up the good work. 
Janine Frith, Warwick, Qld. 


In touch with the earth down 
under 
Dear Alan and Earth Gardeners, 

Prompted by Alan’s piece on page 
four of EG 142, my son, Matt, was vis- 
iting a couple of weeks ago. I proudly 
picked and gave him some beans from 
my first Australian vegie garden. He 
took a bite, looked me in the eye and, 
with a big smile, said “This is what it’s 
all about, isn’t it”. My eyes watered and 
my heart swelled as I recalled him as 
an 8 to 10-year-old making friends on 
WWOOFing holidays and helping his 
Dad and me at our organic allotment in 
the UK, where the old-timers looked on 
in bewilderment at our no-dig beds and 
green manure crops. 

Now Matt is a young man-of- 
the world, living life to the full, but those 
early experiences have made their mark. 
We moved to Findhorn in Scotland and 
now I live in Brisbane with my second 
husband. My learning curve on growing 
has accelerated as I explore gardening in 
the sub-tropics — I now understand just 
why those permaculture books, read in 
England in the early ’80s, were talking 
about the need for shade trees on the 
north side of your house! No-dig vegie 
beds work right across the world. My, 
things grow fast here! Thanks for a great 
magazine and helping me get in touch 
with the earth down under. 

Linda Marie Hahn, Brighton, Qld. 


EARTH PEOPLE WRITE 


Sunshine in a crazy world 
Hello to everyone, 

Where do I begin? I’ve been read- 
ing your magazine for quite a few years 
now and absolutely love it. It’s a big ray 
of sunshine in this crazy world of ours. 
It’s just wonderful to share ideas with so 
many like-minded others, and it always 
helps to keep me motivated when I feel 
I’m the only crazy hippy interested in 
looking after the health of my family and 
our beautiful planet. 

It’s so easy to be disillusioned when 
surrounded by our disposable, material- 
istic society suffering from ‘affluenza’. 
The irony of it is, most people don’t 
know they’re even suffering from it, 
and think we’re the unfortunate ones. 
People can’t believe we don’t watch 
television (I watch Gardening Australia 
on the ABC for half an hour each week) 
or that our 20-month-old doesn’t watch 
television or have his own DVD collec- 
tion. (People react as though it’s a form 
of child abuse!) Why would you want 
to watch TV when there are always so 
many books to read and so much gar- 
dening to do? Always reminds me of 
that Leunig cartoon — you know when 
the guy is staring at a sunrise on the 
idiot box and out the window behind 
him is a sunrise? 

Lyndal. Via Email. 


Treating feral cat skins 
Dear Earth People, 

Feral cats are a terrible problem. 
Where can I get some advice about treat- 
ing cat skins? Any information would be 
appreciated. PO Box 2087, Hampton 
East, Vic, 3188. 

Harry D. Calder, Hampton East, Vic. 


Are coffins necessary? 
Dear Earth Gardeners, 

A lot of you must be like me, ap- 
palled at the wasteful use of attractively 
marked scarce rainforest timber for cof- 
fins that are buried to be seen no more. 

In medieval England there was a 
law (I do not know when or if it was 
repealed) to the effect that you had to 
be wrapped in a woollen blanket. The 
object of the exercise was to support the 
wool industry. 

I enquired of a local undertaker was 
there any reason for not being buried 
wrapped in a woollen blanket today and 
was told there were hygienic reasons. 
Why our bodies should require a box six 
feet below the ground surface when just 
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about everything else that is not farmed, 
and some that is, gets left to rot on the 
surface, is one of life’s little mysteries. 

I would be grateful if any reader 
with an interest in the preservation of the 
world’s rainforests would advise me of 
the address of a relevant authority who 
would further these aims. 

It is my desire to be buried wrapped 
in a blanket with a fruit tree (preferably a 
lemonade lemon) planted above me. 

Can someone please tell me why 
trees do not grow in the Nullarbor? If 
it is just a lack of water, there is ample 
water in the caves beneath the Nullarbor 
(in places). A water diviner could locate 
the water, any driller could bore for it 
and erect a windmill and if it is a case of 
lack of trace elements — that could be 
fixed too. 

In Earth People Write (EG 141) 
there was a letter ‘Wildlife corridors 
linking the country.’ It has been found 
in Canada that country 75 per cent 
cleared gives as big a crop as country 
100 per cent cleared because the trees 
left standing attract the rain which im- 
proves yield. A triple row of trees 
would make a better wind break than 
the commonly planted single row. A 
triple row left standing saves planting 
and supplies fire wood (for which there 
is not such a big demand today!) 

In my grandfather’s garden in the 
Forest of Dean in Gloucestershire in the 
west of England there were (probably 
still are) three big apple trees. The ap- 
ple was a green eater/cooker, for all the 
world like an oversize Granny Smith. A 
Granny Smith would pass for an under- 
sized one and I think they must be the 
same variety. I wonder where the Gran- 
ny Smith came from? Popular belief is it 
was a sport. Similar apples to those large 
ones in my grandfather’s garden were for 
sale in Genoa on 5/11/49. I bought up 
big, then found the SS Cyrenia, on which 
I had migrated, had bought up big too! 
All for now. 

John F. Guest, Rockhampton, QLD. 


Not put off by Chook Wisdom 
Dear Earth Garden, 

Just a short note to say thanks for 
Chook Wisdom. My partner and I are 
moving to acreage in 2008 and I am look- 
ing forward to keeping chooks. Chook 
Wisdom has given me a good understand- 
ing of what’s involved (and it hasn’t put 
me off one bit!) Thanks again. 

Holly. Via post. 


EARTH PEOPLE WRITE 


Tasty recipes 
Dear Alan, 

Here are some more recipes for 
Earth Garden. Also, I was so interested 
to read about the crows in NT eating cane 
toads. How amazing. They are so cun- 
ning — I can imagine them learning to 
eat them and avoid the poisonous parts. 
I think the cane toads are much smaller 
now also, for some reason. 

Simple milk alternative: blend in 
seed mill, quarter cup of hulled white ses- 
ame seeds — well. Then scrape out into 
blender with about one to one and a half 
cups cold, warm or hot water — maybe 
a few drops of stevia or some honey. 
Blend. Can be used as is or pour through 
a fine strainer. It is very white and tastes 
nice and makes a nice white sauce when 
thickened. 

Oregano potatoes. About 750 grams 
potatoes — prepared — chips or chunky 
plus added pumpkin and carrots if desired. 
Have oven tray in oven getting hot. Dry 
prepared vegetables and put in bowl with 
about quarter cup of oil with grated clove 
of garlic, one teaspoon oregano and some 
salt. Toss till coated. Place in hot tray and 
bake till done — stirring now and then. 
Plain garlic and salt are also very tasty. 
Mrs B. O’Hare, Wilga, WA. 


Dear Mrs O'Hare, 

Thanks very much for sending in your 
lovely recipes — unfortunately we don't 
have enough space to publish them all, but 
you made us all very hungry here at the 


office. 


Intelligent articles 
Hi, 
Great magazine folks. Good to read 
intelligent practical articles. 
Glenis Taylor, Kikoira, NSW. 


STANLEY WOOD STOVES 


e CAST IRON DURABILITY 

e LARGE FIRE BOX WITH OPTIONAL 
HOT WATER BOILERS (HYDRONIC 
CENTRAL HEATING OR HOT WATER) 

e LARGE SELF CLEANING OVENS 

e LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
e CHOICE OF MODELS & FINISHES 


“THE ORIGINAL & THE BEST” 


FOR YOUR NEAREST AGENT CONTACT: 
CASTWORKS ph (03) 9354 4666 
www.castworks.com.au 


You can respond online 


Dear Readers, 

If you wish to reply to any of the 
letters below, from our website, go to: 
www.earthgarden.com.au and follow 
the link to the Earth Garden Path. 
There you can join in discussions on 
these and many other topics. Or simply 
send your reply to us. 


Working animals 

I was just wondering if anyone here, 
either themselves or someone they know, 
uses animals in a work capacity, for instance, 
draught horses, or goats that pull wagons? 

Do you think we will go full circle 
and get back to using animals more to as- 
sist us in our daily labours as fuel becomes 
more scarce? 
Mich@el. 
website. 


From the Earth Garden 


Some replies: 


My grandfather’s farm was a treasure store 
of old draught equipment — drays, horse 
ploughs, harness, enormous horse shoes, 
yokes ... we’ve just about lost the gen- 
eration that had a working knowledge of 
these things. Thankfully, I think there is a 
draught horse association in Tasmania, so 
some few people are preserving the know- 
how — at the moment as a novelty (horse 
vs tractor stuff at country shows) — but 
how long before they’ Il be teaching others 
as a matter of survival? Personally I have 
a pack llama on my wish list! 

DC. From the Earth Garden website. 


Hi Mich@el, 

I worked with horses for many years 
— mostly riding horses but some harness 
and a little with heavy horses. We are in- 
tending to break in our donkey to light har- 


ness — simply because most working ani- 
mals love to work and there is nothing quite 
like working so closely with the animal and 
the earth (in my opinion of course). 

Haven’t tried to harness a goat though 
— seen it done long ago — but I do have 
the plans for the harness — maybe one 
day! 

My dad has a husky — always 
thought I would like to put him in har- 
ness but probably a bit old now. I met a 
young man recently from Alaska whose 
grandmother still works with sled dogs. 
Amazing creatures. 

Mauzi. From the Earth Garden 
website. 


We have never had the financial means to 
use mechanical equipment on our small 
farm (tractor, rotary hoe and so on) so 
have used our animals to do the work for 
us. Now we don’t want the machinery 
as the animals fit in to the permaculture 
principle of having/providing multiple 
uses. Pigs: placed in areas where we want 
the soil turned to improve aeration, fertil- 
ity and to plant fodder tops. Goats: have 
never been able to afford a tractor and 
slasher to clear paddocks of sapling trees 
but after the goats have been through, who 
needs one? Chickens: placed in garden 
beds they weed, till and fertilise. Horses: 
my son has recently bought and broken in 
a Percheron mare to harness and we intend 
to use her to plough the paddocks. Have 
used our other horses at various times to 
shift stumps and fallen trees. 

Besides saving peak oil (which I 
hadn’t even thought about until recently) 
these animals also provide manure for the 
garden and apart from the horses, food for 
the table. 
Acacia Flats. 
website. 


From the Earth Garden 


WARM EARTH MAGAZINE 


Sustainable organic 
gardening in your own 
backyard, 


Published bi-monthly. 


Ask for it at your local 
newsagency. 


Visit our website www.warmearth.com.au 
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PIETRO DEMAIO 


Preserving the Italian Way 


By Pietro Demaio 
Published by Pietro Demaio 
Full colour A4, 227 pages, 
softcover. $39.95 inc GST* 
Author Pietro Demaio was born in Mel- 
bourne in 1949 to parents from Calabria. 
They arrived in Australia with empty suit- 
cases, but in their hearts they held their tra- 
ditions, stories and recipes. Over the years, 
Pietro grew up with a taste for a range of 
preserves that were not available in shops. 

This is a collection of classic recipes 
mixed with memories and anecdotes of 
childhood and travels. It is as Italian as it 
gets. The origins of many preserves are 
from a time long before refrigeration, when 
families needed to stock up for winter. 
This leads to a wonderfully diverse range 
of foodstuffs being prepared. Start with 
pickling vegetables, mushrooms, olives, 
fish and cheese. Don’t forget sauces and 
of course meats and salamis. Learn how 
to make Italian bread in a wood-fired oven 
and preserve herbs and soap. This is a 
most comprehensive array of classic Italian 
recipes. As a vegetarian I was delighted 
to see just how much emphasis is put on 
vegetables. Eggplants, beans, gherkins, 
artichokes, are just a few of the vegetables 
catered for. Delicately herbed and spiced 


REVIEWS 


Edited by Judith Gray 


in both oil and vinegar. With over ten olive 
pickling recipes you can’t go wrong. 

Did you know that to make a good 
salami, the pig has to be properly fed? 
This includes a diet of oats, barley and 
acorns. This ensures the meat will be 
dry and deep red in colour. In fact salami 
making is quite an art and Pietro has all 
the details. (Macabre as it may all ap- 
pear!) Try Venetian salami, garlic salami 
or tongue and liver salami. 

This book is very well laid out and 
delightfully accessible with sumptuous 
photographs. Pietro sounds like the ulti- 
mate family man. By the end of this book 
he felt like a friendly uncle. 


Citrus 
By Allen Gilbert 

Small format, paperback, full 

colour, 167 pages 

Published by Hyland House 

$26.95 inc GST* 
This is one of those ‘finally’ books. Finally 
the book that will answer all your questions 
about citrus trees. 

What do you do when the leaves on 
your lemon tree turn yellow or branches de- 
velop lumps? Allen is committed to organic 
practices and is an experienced orchardist. He 
writes clearly and is extremely easy to read. 

The book starts with a very interest- 


ALLEN GILBERT 
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ing potted history that leads in very nicely 
to citrus species and cultivars. Learn about 
sweet oranges, and just how many cultivars 
there are! Chapter three will teach you all 
you need to know about propagation of cit- 
rus including layering, cuttings and grow- 
ing by seed. Look at managing your citrus 
trees, in pots, open grown or as a grove! 

Learn how to prune and train citrus, 
and, of course, this book will show you how 
to manage every type of pest and disease 
known to citrus trees, Use the very detailed 
photographs to spot exactly what kind of 
problem you may have. This book has loads 
of recipes and explores growing the less com- 
mon varieties of citrus including Kaffir Lime, 
Buddha’s Hand and Australia’s own native 
species, Desert Lime and Finger Lime. There 
is no doubt that the book will be Australia’s 
new citrus bible. Do you think that will 
reduce the number of lemon tree questions 
received on talk back radio shows? 


Eco Colour 
Botanical Dyes For 
Beautiful Textiles 


By India Flint 
Published by Murdoch Books 
Hardcover, A4, 240 pages, 
full colour. $59.95 inc GST* 
This is a truly magnificent book printed on 
recycled stock with soy inks. Author India 
Flint is committed to environmentally sus- 
tainable practices, which is no mean feat 
in the world of fabric dyeing! India is an 
internationally renowned dyer, costumier 
and artist. Her work is truly inspirational 
and very earth connected. Presented as 
a handbook, India takes us on a journey 

through the garden and onto the cloth. 

Eco Colour fills a gap in the exist- 
ing literature and uses an exciting range of 
projects to demonstrate a variety of tech- 
niques, some of them entirely new proc- 
esses developed by the author. Projects 
range from the simplest imaginable, such 
as solar dyeing, in which the fabric and 
dye material are placed in a closed jar and 
left for a few weeks in a sunny spot, to the 
positively romantic, including dyeing with 
‘ice-flowers’. The result is a boundless 
range of pure, gentle, natural colours pro- 


duced with the least possible harm to the 
environment and the dyer. 

Learn how and what to collect. How 
best to prepare both dye stuff and cloth for 
endless dying possibilities. Experiment with 
protein fibres (silk, wool, mohair, alpaca) and 
plant fibres (cotton, linen). India explains 
mordents in plain English making it super 
easy to experiment with the simple chemical 
process that allows fibre to take up dye. 

Use India’s charts to find dyeing mat- 
ter in your own neighbourhood. Red maple 
bark for blue, sunflower seed hulls for pur- 
ple, yarrow leaves for yellow and ginkgo for 
green to name just a few. Eucalypts feature 
in this book. Experiment with both leaves 
and bark to achieve rusts through to black. 
India uses leaves bundled up in the cloth to 
achieve ‘eco-prints’, wonderful shadow- 
ing effects on cloth with leaf patterns. Try 
India’s composting method. Wrap prepared 
cotton and dye stuff in a bundle, bury it 
in the compost for a week. The warmth, 
moisture and fermenting action are bound 
to create something exciting! 

The colour photographs are fabulous 
examples of India’s exceptionally creative 
costumes and fabric surfaces. Her work is 
inspirational for textile artists, spinners and 
weavers or anyone interested in cloth. 


The Nature of Northern 
Australia 


By John Woinarski, Brendan 
Mackey, Henry Nix and 
Barry Traill 
Published by ANU Epress 
Full Colour, A4, soft cover, 
128 pages. $20 plus postage, 
available from: http://epress. 
anu.edu.au 
This book is the result of a mammoth 
amount of research and dedication. It is 
a most comprehensive and responsible 


analysis of Australia’s northern communi- 
ties and their natural landscapes. It sets 
out to give us a mechanism to guide us 
into the future with adequate care of the 
biodiversity and social values of northern 
Australia. 

If you leave Cairns heading west, 
over the mountains, the rainfall quickly 
drops and you enter the great sea of savan- 
nah that stretches across northern Australia, 
until you reach Broome on the edge of the 
Indian Ocean. 

The sea of savannah is a mosaic of 
vegetation types including native grass- 
lands, eucalypt savannah, rivers and wet- 
lands. Globally, such large natural areas 
are now very rare. Northern Australia 
stands out as one of the few very large 
natural areas remaining on earth. Indig- 
enous communities, tourism, pastoralism 
and industry rely on this area remaining 
intact. This book sets out to demystify the 
north by studying the natural values and 
assessing the ecological processes that 
maintain the country, and finally it offers 
recommendations and advice on how to 
best lay foundations for healthy communi- 
ties and healthy ecology. 

This book starts with a general de- 
scription of northern Australia (the Kimber- 
ley, Top End Northern Territory, the Gulf 
country and Cape York Peninsula). It looks 
at the country and its people. Following on, 
our authors give us an account of change in 
rainfall and many other issues. 

This book is a must for school librar- 
ies and anyone who is heading north and 
wants to unravel the mysteries of northern 
Australia. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 


Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Every issue 
is packed with information on 

affordable and exciting money 

making opportunities (full or part 

time). It’s sold from Newsagents 

across Australia and is found in 

the business section. EG 

readers can get a recent issue by sending 4 x 45¢ 
stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 
range of ventures. Each is designed with a “shoe- 

string” budget in mind. (prices already include GST) 


101 Money Maxine Opportunities: 

This guide contains details on more than one hundred 
business opportunities which require minimal investment 
to start. Sources of further information are also listed. 


How To Prorit From Your Hanpcrarts & Hossies: 
Here's the information you need to make money from your 
handcrafts/nobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22. 8 


How To Start A Mai Orper Business. 


This title consists of our most popular guides covering the 
area of starting and operating a Mail Order Business. If you 
are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 
#23... 


Makina Money From Flea Markets. 


Making money from a stall at a fleatnarket or swap meetis 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24. 

Makinc Money With Your Home Computer 
Turn your home computer into a money making machine. 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- 
ing, and concludes with more than 100 ideas which have 
potential depending on your areaof interest. #25. 

Maxine Money With Your Camera 


With this guide, you can turn your camera and talents into 
a profitable full or part-time money making business 
#26. $8.00 


Start Your Own Import/Export Business 


Find out just how easy it is to start your own Imp/Exp 

business. Very little money is required to start, but the 

pee can be enormous once established. An exciting 
usiness with a big future. #27. 0.00 


How To Orcanise A Successru Home-Based Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your business is a success right from 
the start. This guide covers all the issues you need to 
consider as well as the traps to avoid.#28 $8.00 


P&H for single/multiple guides is $3 per order 
All orders come with a 7 day Money Back Guarantee. 


AAA Media Network, PO Box 5518, Dept EG1, 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 


ORDER & INFO COUPON 


a ald wpa cane tasers PIB OU GE oiin | 


| SAVE$$ - Buy any 3 and choose a 4th guide for free. | 

Buy any 6 guides and receive ALL 8 for the same price. 

| Enclosed is Chq/MO for $3 p/h + $ for Guide/s No. 
021 022 023 024 025 026 027 028 


i Current issue of AB&MMO magazine 
ONUS sent with every order ( valued at $4.50 ), 

k Please send me a recent issue of AB&MMO magazine. X 
Enclosed are 4 x 45c stamps to help offset postage. A 


O I'd prefer the current issue of AB&MMO magazine. 
Enclosed are 10 x 45¢ stamps for magazine & phh. @ 
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Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your adver- 
tisement on the Earth Garden website at www.earthgarden.com.au for three months. 
Bookings for the JUNE 2008 issue should arrive at PO Box 2 Trentham, 3458, by 1 MAY 2008 or 
www earthgarden.com.au (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own stone ground wholemeal flour for 
Cakes and Bread at with a Retsel Little Ark stone flour mill. 
Start juicing WHEAT GRASS JUICE at home. Visit www. 
retsel.com.au. “Endorsed by Housewives’ Association.” 
Write for catalogue: P.O. Box 712, Dandenong 3175, 
enclose 3 postage stamps. Ph: (03) 9795-2725. Distributors 
enquiries welcome. 


HOME PLANS: John Barton Building Design (Geelong 
region) will draft your design or help you evolve your 
plan for local shire authorities. We offer environmentally 
sensitive concepts, a catalogue of home plans for $95 or 
free download from website ... http://users.pipeline.com. 
au/jbarton Free brochure and free quotes on your design. 
CLIENTS AUSTRALIA WIDE, 26 years experience with 
most building materials. Ph (03) 5222 5774 or email: 
jbarton@pipeline.com.au. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing & drying gourds 
plus 2 pkts seeds mixed, 1 sml & 1 Irg plus free catalogue 
$31.90 includes P&H & GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au Phone (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal 
& homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 244 
Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 1453, 
Fax: (07) 5449 1463 Email: info@greenpet.com.au Web 
site: http://www.greenpet.com.au. 
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JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel model. 
Quality Grainmill and Juicers Products, Ph. (02) 4751 
2477 or visit us on www.grainmills.com.au http://www. 
grainmills.com.au. 


FAR SOUTH COAST, MORUYA, NSW. Bush cabins 
with open fires. 1 br and 2 br family. $350 per week. Ph. 
(02) 4474 2542. Mob. 0427 199 156. 


NATIVE STINGLESS BEES for profit or pleasure - how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. 
Website: www.aussiebee.com.au. 


STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster building 
workshops, Daylesford. Ring for dates or check website. 
Learn how you too can build easily, environmentally, and 
affordably. Don O’Connor and Sue Ewart (see EG 101 & 
105). Visit on our Web site www.gentleearthwalking.com. 
au. Phone (03) 5348 7506. 


TIPIS by DonO’ Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats 
and holidays — Daylesford. Now making aboriginal 
whurlie’s. Phone: (03) 5348 7506 or write to PO Box 395, 
Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You’ll feel so damned 
green you'll sprout leaves. Experience East Gippsland’s old 
growth forests from a solar powered eco-cottage. Situated 
on the Brodribb River next to the Errinundra National Park 
on an organic farm. From $60 a night. Call Jill Redwood 
(03) 5154 0145, email jacarri@eastgippsland.net.au or visit 
www.eastgippsland.net.au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. S/c cabins and campground 
in private nature reserve, 45 mins from Hobart. (03) 6264 
2233. www.huonbushretreats.com. 


“INSPIRATIONS BY ESTHER DEANS. OAM, $10 per 
copy plus one free. Order from the publisher, 27 McQuoin 
Park, Waitara, NSW 2077. All royalties are shared with 
the Children’s Hospitals. Jenny Lambaditi (Print M) has 
donated 500 copies of Esther Deans’ book of Inspirations 
free. Buy one book, get one free. Proceeds to help make 
gardens at Children’s hospitals. PLUS PLUS PLUS also 
in Braille free. 


ECO BUILDING ADVICE for new homes and retrofits 
in Adelaide, SA. Earthy designs, plans for Councils, in- 
spections ... 35 years experience. Ph: Jack (08) 8261 9049 
www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit www.greenhemp.com 
or phone/fax 03 9710 1644. 


SUPPRESSED & UNUSUAL TECHNOLOGIES 
CATALOGUE. Free energy devices, antigravity, hydrogen 
fuel, magnetic motors, alternate fuels and engines, 200+ 
Topics. Send 6xAust 50c stamps to Lostech Archive, PO 
Box 456-E, Tolga, Qld, 4882. 


UNICORN HOUSE ARCHITECTS AND BUILDERS. 
Helen and Per Bernard, and team, design and build beautiful, 
sustainable and energy efficient homes and buildings. 20 
Bridport Street, Daylesford, Vic. 3460. Ph: (03) 5348 
1298, Email: imagine@netconnect.com.au, Website: 
www.unicornhouse.net. 


WOOD FIRED OVEN WORKSHOPS (as featured in 
‘Back Yard Ovens’). For full details and future workshop 
dates and venues — www.woodfiredovenworkshops.com. 


‘EARTH GARDEN’ MAGAZINES FOR SALE $2.50 
each. Please phone: (02) 6654 4114 for issue numbers. 


CERTIFIED ORGANIC BABY PRODUCTS. Phone 
1300 555 632 for your FREE colour brochure or visit our 
Byron Bay Store. www.natureschild.com.au. 


CERTIFIED ORGANIC BEAUTY, NUTRITIONAL 
AND HOUSEHOLD PRODUCTS. Australian-made, 
internationally certified, totally delicious! Visit www. 
bodymindplanet.com for more detail and online shopping. 


UNCLASSIFIEDS 


MT MEE ALPINE CABINS. Sunshine Coast Hinter- 
land, 20min to Woodford Folk Festival $50 per person per 
night. Kids under 12 free. Meals and tent accommodation, 
two minutes Mt Mee scenic lookout. Telephone Chrissie 
McKee (07) 5498 2008. 


ALTERNATIVE LIFESTYLERS: We are looking 
to create a mini-eco-village/retreat/community at our 
place near Wodonga NE Vic, following permaculture 
principles and using reclaimed car tyres for building 
materials. Searching for people who would like to move 
onto the block, build a wall or two and stay for anything 
from a day to a decade. Bring or build your own accom- 
modation! Not chasing total self sufficiency, but com- 
mitted to taking significant steps towards greener living 
and food production. Those interested must celebrate 
diverse lifestyle choices, as we are very openly Pagan 
and Bisexual Equality activists. Not interested in mak- 
ing money! For more information please Email: robin. 
of.sherwood@hotmail.com. 


ORGANIC HOME-BASED BUSINESS OPPORTU- 
NITY. Make a positive, healthy contribution to the world! 
Free training, support and website provided. Visit www. 
bodymindplanet.com for more information. 


KEYLINE DESIGN COURSE with Darren Doherty: 
March 27-29th 2008. 


A rare opportunity to learn practical, hands-on Keyline 
Design with the world’s most respected accredited Keyline 
educator ... Bookings: http://milkwoodpermaculture.com. 
au or Ph: (02) 6373 7763. 


PERMACULTURE DESIGN COURSE with Darren 
Doherty: 2-16 April 2008. Rare chance to learn from this 
extraordinary teacher in the intensive PDC format. On-site 
at Milkwood Farm in Central Western NSW. Bookings: 
http://milkwoodpermaculture.com.au or PH: (02) 6373 
7763. 


CLOTHESLINE SHADE COVERS. Easily fitted to rotary 
hoists, provide washing protection and outdoor shade. For- 
get expensive dryers. $65 to $75. Web: www.rotaryhoist- 
clotheslineshadecovers.com.au Ph: 1300 662 281. 


PARTICIPANTS WANTED for intentional commu- 
nity and family farm co-operative. 60 acres forest, tropi- 
cal fruits, small crops etc. Families and home-schoolers 
welcome. We are also seeking an older couple who would 
enjoy to spend quality time with children in exchange for 
accommodation and farm produce. Write to: Coondoo Co- 
operative Farm, 252 Stewart Rd. Coondoo, 4570. 
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YOGA ONLINE live, interactive, Satyananda classes 
on internet. Practise in comfort and safety of your home, 
supervised via webcam(era). Special classes for chil- 
dren, beginners and individuals with special needs: www. 
Elect-Yoga.com. 


TAKING CARE OF NUMBER ONE is a book of encour- 
agement, helping people to become self-sufficient. Based 
on a true story of a suburban housewife who became self- 
sufficient and prospered during the last war and depression. 
$24.95 including postage. Send cheque or money order 
to PRASS, P.O. Box 751, Morayfield, Qld 4506 Email: 
merielprass@gmail.com. 


‘SUSTAINABLE HOMES - SITING, DESIGN AND 
BUILDING’ workshop with eco-architect Peter Cow- 
man and geomancer and EG columnist Alanna Moore. An 
introduction to ‘living architecture’. Sunday March 30th, 
11 - 5pm, near Castlemaine. Fee: $80 paid in advance to 
PO Box 929 Castlemaine. Details — Ph: (03) 5473 4284 or 


UNCLASSIFIEDS 


Email: info@geomantica.com. Website: livingarchitectu- 
recentre.com. 


SUSTAINABLE LIVING AND FARMING WORK- 
SHOPS AND TOURS at The Living Classroom at Pep- 
permint Ridge Farm. Courses include Waterwise garden- 
ing (April 5), Bushfood (April 13)and Horses and Land 
Management (May 18). For our brochure with course and 
tour details Ph: (03) 5942 8580. Email: prfarm@sympac. 
com.au or visit: www.peppermintridgefarm.com.au. 


ORGANIC ESSENTIAL OIL SOAP BUSINESS FOR 
SALE. A small business for the person who is conscious 
of health, the environment and organic ingredients. Ph: 
(03) 9439 5673. 


THE COB MOB. Workshops in cob, rocket stoves and 
cob ovens, garden walls, earthen plasters and floors, com- 
munity and school projects. Mid-North Coast NSW Ph: 
0401 525 562 Web: www.cobmob.com.au. 


Advertisers’ Index 


AKB Solar Water Heaters & Heat Pipe Collectors... 
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LAND [INES 


ener ee 


LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your responsibility to check all 
deals. We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of 
any desired length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our 
website at www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that 
your photo is greater than 500kb in file size. All LAND LINES should include your name and address (phone number 
and email address are optional). Please also name the distance to your nearest large town (eg, "50 km 
north east of Lismore”). LAND LINES for the JUNE 2008 issue should arrive at PO Box 2 Trentham, 3458, or www.earth- 
garden.com.au by 1 MAY 2008 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don't try. 


NEW SOUTH WALES 


1. NORTH COAST RIVER FRONT WITH ABUNDANT 
WATER SUPPLY. 42 acres, natural bushland block with 200m 
frontage to the spectacular, scenic Mann River. Located on 
the Gwydir Highway, only 57km west of Grafton, between 
Jackadgery/Cangai and the beautiful Gibraltar Range National 
Park World Heritage area. Gently sloping to steeper lot, 


ae a ENANS g ine Š t; 
northerly aspect with good easy access, and a small dam. 
Rainfall 1,200mm per year. Recently surveyed and fenced 
three sides. Perfect lifestyle block with potential for future 
carbon credits. Ph: 0412 000 076. SEE PHOTOS 1, 2 & 3. 


2. LIGHTNING RIDGE. Fully air-conditioned, freehold, 
three bedrooms. No water problems. Spa. Good investment. 
Garage, sheds, carport. Genuine inquiries. $109,000. Ph: 
(02) 6829 1345. SEE PHOTO ABOVE. 
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3. CHANCE OF A LIFETIME approved 5 share MO 20 
min BYRON BAY suit extended family/friends 31 fertile 
acres long creek frontage swimming privacy www.byronbay- 
nsw.com.au Ph: 0404 909 025 $1.2 mil. 


4. SOUTH-EAST FORESTS, NSW, 40 minutes west of 
Pambula. Two bush blocks for sale, foothills of the Great 
Dividing Range. 40ha (100acres) with house site and cur- 
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LANDLINES 


rent building approval, or 73 ha (180 acres). Open forest on 
blocks with peace, tranquility, tall gums, wombats and other 
wildlife. Explore fern filled gullies and granite outcrops and 
then cool off in the permanent creek, which has swimming 
holes and rapids. Both blocks adjoin Coolangubra National 
Park, both have permanent creek frontage. Fifteen minutes 
to Wyndham. 2WD dirt access road. 40ha-$135,000, 73ha- 
$175,000 or make enquiries for both. Ph: 0438 134 593 or 
Email: lymraft@yahoo.com.au SEE PHOTOS. 


5. NAMBUCCA VALLEY. 22 acres 14 km Nambucca 
Heads. NE aspect. Secluded bush setting. Solar powered 
cottage, double garage, shed, small dam, water tanks. Frost- 
free organic, 110 macadamias, 15 varieties giant clumping 
bamboos. $360,000. Photos at www.australianrealty.com 
ref 4511. Philip PH: (02) 6564 7565. 


3 items a kid 
6. 11.5 ACRES FREEHOLD IN THE HEART OF “THE 
PILLIGA” surrounded by National Park and State Forest. 
Located at the village of Gwabegar, 80 km’s north of Coona- 
barabran. The rear boundary is on the picturesque Baradine 
Creek, power connected to front and rear of block, a rustic 
two bedroom plus verandah dwelling at the rear of block, 
phone passing, abundant quality water available. Great lo- 
cation, much more to tell, $40, 000. Email for more photos 
or information: pollyandclive@westnet.com.au. Phone (02) 
6843 6263. Lisa Montgomery, Lot 7 Chauvel St, Gwabegar 
NSW 2356. SEE PHOTO ABOVE. 
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7. THREE BEDROOM 10 Y 


pa 


O STEEL FRAMED HOUSE 


LANDLINES tA 
home on concrete slab, carport, tool shed, phone, rainwater 
and concrete tanks, solar gas and wood stoves, garden and 
fruit trees. Very peaceful. A birdwatchers’ paradise. $330, 
000 ONO. Ph: (02) 6458 5292. 


on town block, verandah front and rear, double LU garage, 
garden shed, green house, established gardens including pas- 
sionfruit and grape vines all on drip/irrigation watering system, 
cheap council rates. Surrounded by National Park and State 
Forest, located in the picturesque community of Gwabegar, 80 
km’s of sealed road north of Coonabarabran. Great location, 
much more to tell, $89,000 or will sell as package for $115,000 
with block of land advertised in adjoining add. Email for 
more photos or information. pollyandclive@westnet.com.au. 
Phone (02) 6843 6263. Lisa Montgomery Lot 7 Chauvel St, 
Gwabegar, NSW 2356. SEE PHOTO ABOVE. 


of 
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8. UNIQUE 3 BEDROOM PLUS TIMBER HOME on 25 
acres, permanent creek with fertile creek flats plus natural 
bushland, 25 min from Lismore NSW, 550K Ph: (02) 6688 
8149, view : www.sellwithoutagents.com.au/georgica01. 
SEE PHOTO ABOVE. 


SPE 


9. TWO ACRE FLOOD FREE FERTILE BUSH- 
BLOCK, 20 minutes west of Moruya. Deua River front- 
age, Deua National park boundary. Small cabin. Seeking 
offers. Email: Fairsky7@Gmail.com Ph: 0409 277 329. 
SEE PHOTO ABOVE. 


10. HIGH CONSERVATION VALUE LAND FOR 
SALE. A rare, stewardship eco-opportunity. 120 acres 
unique bushland near national park and reserves with Upper 
Bombala river frontage. Superb escarpment views with 4WD 
access, 30km north-east of Bombala. Spacious family 2 B/R 


11. GREENMANTLE EAST SECLUDED PROPERTY in 
stunning valley location. 470 acres. 5b/r home suit renovation. 
Shearing shed with extensive yards. Large hay/machinery shed. 
Creek flats suit vegetables/cropping. Main road access. Three 
mins Wyangala Dam. One hr Crookwell. Three hrs Campbell- 
town. In same family since 1850’s. $380008. Can also be split 
into two separate lots at $270000 for 270 acres plus buildings inc 
three dams and creek and $130000 for 200 acres land with one 
dam and creek. Please contact owner direct on (02) 4845 6340 or 
johnandlouiseduncan@bigpond.com. SEE PHOTO ABOVE. 


QUEENSLAND 


1. BEAUTIFUL 
3 BRM STRAW- 
BALE home on | 
1.37 ha “Land for | 
Wildlife”. Com- 
posting toilet, solar 
hot water, drink- jee 
able bore water, 
tanks and shared 
dam. Re-used tim- 
ber, casement win- 
dows, french doors, 
floorboards, spiral 
staircase and more. 
Neighbouring na- 
ture reserve. 15 
mins to Woodford/ į 
Kilcoy. $420,000 § 
neg.gordieleanne 
@bluemaxx.com. 
au or (07) 5498 1328. SEE PHOTO ABOVE. 


2. PRIVATE SALE: LIFESTYLE PROPERTY, 4 bedroom 
home on 2 1/2 acres, in Sunshine Coast Hinterland, soundproof 
studio, office space, guest accommodation with separate WC 
and shower, three car accommodation, loads of organic veg- 
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etables and fruit trees, fully fenced, 80,000 litres of rainwater 

in tanks, new solar hot water system, two dams, one stocked 


with silver perch, $529,000. Phone: (07) 5485 2022. 


3. BAFFLE CREEK $255,000. 16.49 Ha (40.74 acres) ona 
previously operational organic farm. Much of the property is 
of deep red volcanic soil which has been generously mulched 
over the years. Elevated views over two of the four dams. 
Fenced into six paddocks. The property is traversed by a sea- 
sonal creek. Live comfortably in the 10.8m x 12m dwelling 
with delightful verandah. There is a useable kitchen with a 
gas stove; the bathroom is complete yet for the final surfacing. 
Solar power connected. Rainwater is stored in 8,000 gallon 
poly rain water tanks. The house yard has numerous fruit 
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trees; there is a shade house to nurture veggies in the summer 
months and a chook pen. Minutes from shops, tavern, boat 
ramp, golf course, National Park and the Pacific Ocean. We 
also have 16 ha vacant land from $130k and some delightful 
holiday rentals. DL 3055507 www.organicodyssey.com.au 
Ph: (07) 41 566 556. SEE PHOTO. 


4. STH BURNETT, QLD. Secluded three bedrm 
Queenslander, sunroom, office. Great views. Almost 14 acres 
red soil suit cultivation, hobby farm or horses. Town water. 
Large garden, fruit trees. Large A/g pool, large shade house. 
Close boating and fishing, water skiing. 40km NW of Won- 
dai. $345,000. Enquiries (07) 4168 9131. For more photos: 
dorrisjan@austarnet.com.au. SEE PHOTO ABOVE. 


5. ECO RESORT DEVELOPMENT OPPORTUNITY, 
Landsborough, five minutes to Australia Zoo, 22 acres, certified 
organic hobby farm, licenced B&B and restaurant, approval 
for four Eco-Apartments + potential for more. Hinterland and 
ocean views. For more information on this property and more 
in the beautiful Sunshine Coast Hinterland Ph: (07) 5478 5288 
Email: www.rlre.com.au. SEE PHOTO ABOVE. 


6. PEACEFUL BUSHLAND RETREAT. Comfortable and 
easy to maintain pole frame and mud brick loft style house on 
44 acres, 15mins from Toowoomba City. 3/4 bedrooms, wood 
floors, a/c and wood heater. Huge solar power system (2000 
watts, 240v + 24v), solar hot water with gas backup. 19,000 
gallons of rainwater storage, stock bore. Five acres of fenced 
improved pasture grazing, rest accessible iron bark country. 


Í ae? u Sail Hh iT he 
Two bay lock up garage + double bay carport. Wildlife and 
peace in abundant supply. $498,000. For more details phone 
Brian (owner) Ph: 0412 832 488. SEE PHOTO ABOVE. 


VICTORIA 


ct te 4 


1. PROPERTY FOR SALE IN WELSHMANS REFF, 
CENTRAL VICTORIA. 40 acres of conservation covenant 
protected Box Ironbark bushland with open plan solar passive 
mudbrick home. Brick paved floors throughout. Separate bath- 
room with Rotaloo composting toilet. Gas fridge and cook top. 
Nectar Bakers Oven with water jacket. Stand alone solar power 
with backup generator. Solar hot water. 45,000 litre rain water 
tank, two dams, vegetable garden, orchard watered by grey wa- 
ter system. Mudbrick chookhouse, small fenced paddock. 20 
minutes to Castlemaine. Five minutes to Newstead and Maldon. 
80 minute fast train commute to Melbourne. Phone Fran and 
Glenn: (03) 5476 2731. SEE PHOTO ABOVE. 


i tE SAE T, j PAANAN j j 
2. WILD COASTAL PROPERTY. Near Johanna Beach 
— Victoria. 1 Kilometre ocean frontage. Absolute privacy. 
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100 (approx) acres on the ocean side of the Great Ocean 
Road and the Great Ocean Walk. Charming holiday cabin. 
Current planning permit for new dwelling. Tree fern lined 
creek. Native forest with 10 acres pasture. Spectacular 
views. Walking tracks to sandy cove anérock pools. All 
weather vehicle access. 2.5 hours from Melbourne. Price: 
$1,4000,000. Contact: Ph (03) 5423 5254 PO Box 757 
Kyneton, Victoria, 3444. SEE PHOTO. 


3.SHELBOURNE | 
— 50 acres, 20 mins 
Bendigo. Mud 
brick house, 2 b/ 
room, possible 3 
or office, studio/ 
guest room, loft. 
Slate floors, cedar 
ceilings, Oregon = 
beams, solid iron 
bark cupboards/ 
stairs. Wood heat- 
ing, gas stove. @ 
Wildlife. 200 year 
old iron bark/box, F 
grass paddock, | 
large 3 year dam. 
20,000 gal. water 
tank, double ga- 
rage, shed, fruit tress, est. garden, power. $450,000 Ph: (03) 
5435 7247. SEE PHOTO ABOVE. 


4.30 KM SOUTH OF HORSHAM, two lightly-treed acres 
with historic light-filled schoolhouse, mains power, tank and 
bore, recently restumped, 10 mins to beautiful Grampians, 
$88,000 ONO. Call Kath 0433 031 870 or view on www. 
smartvendor.com.au property ID 17230. 
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5. ‘MORNINGSIDE’ BOWEYA, 23 km N/E of Wanga- 
ratta. 30 acres bushland, private, abundant wildlife. Cosy 
mudbrick, open plan living with kitchenette. Roomy guest 
quarters/studio adjoining. A/C — rarely used. Woodheater, 
plentiful wood supply. Economical, low maintenance life- 
style. Beautiful garden, plentiful shedding. Dam, two tanks. 
$205,000. Ph: (03) 5765 2432. Email: pam.knijff@gvhealth. 
org.au. SEE PHOTO ABOVE. 


$ WIN ‘4 ¥ 


6. BELGRAVE AREA 4 and a 1/2 acres, either subdivided 
into acre lots or co-housing venture. Sloping, partially cleared, 
creek frontage, access from two roads, 15 minutes Belgrave 
station, about 50 km from Melbourne CBD. Very beautiful. 
Prue Ph: (03) 9754 6327. SEE PHOTO ABOVE. 


SOUTH AUSTRALIA 


1. PROPERTY AND BUSINESS IN BURRA, SOUTH 
AUSTRALIA. Six bluestone attached cottages circa 1856, 
restored and renovated to 3 1/2 star accommodation. Win- 
ner 1995 National Trust conservation award. This bed and 
breakfast business has been operating since 1992, has steady 
occupancy with many repeat, new and corporate clients. 
Easy to run. Price includes real estate and business, WIWO. 
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Web site: www.burraheritagecottages.com.au Burra was 
Australia’s largest inland town in 1851. The historic 
copper mine and bluestone buildings attract many tourists 
throughout the year. The town is 160 NNE of Adelaide, on 
the Barrier Highway, and half hour drive from Clare Valley. 
Quiet rural atmosphere, friendly locals, good school. Offers 
over $750,000 considered. Enquiries Phone: (08) 8892 2461. 
SEE PHOTO ABOVE. 


2. THREE BEDROOM HOUSE on 83 acres with air-condi- 


tioned ‘Granny Flat’, two sheds sized 17.5m x 7.5m and 20m 
x 4.5m, assorted animal housing, 18,000 gall rainwater, bore 
with 6000 gallon header tank, mains water. Zoned general 
farming. Adjacent to Peterborough SA, with doctors, hos- 
pital, Catholic primary school, State primary and secondary 
schools, large supermarket, good general facilities. Offers 
over $320,000.00 call Jeff Oakley 0417 850 702. Email: 
jgoakley@ozemail.com.au. SEE PHOTO ABOVE. 


3. KANGAROO ISLAND SEAL BAY. Offers Over 
$90,000 PRISTINE PROPERTY IN PRISTINE LOCATION 
103.8ha of pristine native vegetation, building is allowed for, 
with solar power and rainwater you can live ‘carbon neutral’. 
Ideal Island getaway. Vivonne Bay 10 mins away, Kingscote 
30 mins. Melody Berden 0427 532 283 www.rhsa.com.au 
web ID: 2428189. SEE PHOTO NEXT PAGE. 


WESTERN AUSTRALIA 


SECLUDED FARMLET 57 acres, certified organic with 
NASAA, lovely two bedroom rammed earth house with 
Colorbond roof and three verandahs, outside pizza oven, 
bakehouse, chook run, small cattle yard, orchard, veggie 
under netting, several sheds, workshop/garage, well fenced, 
two dams, 20 km west of Mt Barker. Phone owner (08) 9851 
2128. $480,000 neg. 


TASMANIA 


1. SISTERS BEACH, NW TASMANIA: Outstanding 
wilderness property, 10 minutes from Sisters Beach town- 
ship, 30 minutes from Burnie airport at Wynyard. 16 ha (41 
acres), elevated position, adjoining Rocky Cape National 
Park. North-facing, magnificent ocean views. Undisturbed 
indigenous vegetation. To be protected by covenant allow- 
ing low-impact building. Eco-tourism potential or private 
dwelling. Offers invited. James Ingoldsby, Ph: (03) 5766 
6383. SEE PHOTO ABOVE. 


2. BEAUTIFUL WATERFRONT HOLIDAY CO- 
HOUSING in Southern Tasmania (60 km from Hobart) 
has approval for ten holiday houses, one common house, 
camping grounds + one guesthouse/manager’s residence. 
Two houses have been built and the strawbale common 
house started. Stratum titled land for sale, prices start 


at 50K. See website: www.togetherhousing.org.au Ph: 
(03) 6295 0774. SEE PHOTO ABOVE. 


WANTED/TO RENT/SHARE/FARM SIT 


WANTED, LONG-TERM RENTAL. 3-4 bedroom farm 
house, fenced, with water for garden. No neighbours. Space 
for eight pet sheep. Low rental. Ph: (0236772 5923. 


WANTED, SECLUDED BUSH ACRES with basic 
dwelling, fenced, with water. Isolated okay. Various 
locations considered. $100,000. Ph: (02) 6772 5923. 


UNIQUE OPPORTUNITY - ‘A’ GRADE ORGANIC 
FARM and home for rent on NSW North Coast. One 
hundred acre property — 15 minutes to beach and 30 minutes 
to Grafton. Architect designed home on 240v power, ample 
tank water, plenty of dam water, workshops, sheds, hot- 
house, established gardens. Two acres of income producing 
bananas with intensive inter-row cropping. Green manured 
paddocks, good rainfall area. HUGE potential for right 
person. Ring for details. Ph: (07) 3409 7161 —Adrian. Email: 
seashanties@bigpond.com. 


ECO FRIENDLY TROPICAL HOUSE, rainforest set- 
ting with creek between Innisfail and Mission Beach. 
Twelve month lease $295/week. Ph: (07) 4065 5072 Email: 
danhal@onaustralia.com.au. 


CABIN AND LAND FOR RENT NEAR SYDNEY 
$200/wk. Thinking moving to a bush block? Try it first. 
Seven beautiful quiet riverfront acres, good soil, fruit trees. 
One hr North of Sydney, 3km off F3 freeway. Boat access, 
permanent water, power, phone, lock up parking. Ph: 0425 
300 502. Email: flash.shacks@gmail.com. 


HARDWORKING 50yo female seeks to caretake/rent 
home, EG lifestyle, while saving deposit for own property. 
Brisbane and surroundings. Excellent Ref. Email Cathy at 
raksha@tpg.com.au. Or call (07) 3263 5750. Thank you. 
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PLEASE ADD POSTAGE, AND ALLOW 3 WEEKS FOR DELIVERY. ALL PRICES INCLUDE GS 


_ GOOD LIFE BREAD BOOK (New) — $19.95 (add postage) ..........ccccssssssesssseetseseseestsestessseetenseesstseseee D ceeceeareeee 
_ Natural Home Builder — Volume Two — $19.95 (add postage) ........cccccescssessssessescesscescsscsscssessesseesesecscse Pp seesecseeees 
| Green Power Today - Volume One — $19.95 (add TSUN ED ass sabes xcecvectasisauevucpevt agent sunanassssocssaqeageicveesona De a 
f Back Trd Cena -M1995 fadd postiga] ai sccae css sac snonssss nia assducsnsomadsadabianieisantinidesicineaanniniaivedilioeslion Sl oman 
E Chook Wisdom = $19.95 (add postage) a ee. imme 
_ Natural Home Builder — Volume One — $19.95 (add postage) ....s.ssssssesesssesssosesssseseseseseoscsesessoueseseosessesese D ssesceneaes 
The Earth Garden Water Book — $19.95 (add postage) ...esssssesesssesesesesesesesessosesesssesessesesesesensoesesesevososeoee D seseeeesers 
_ Earth Garden Hemp T-Shirts: Black OR Natural — “Roomy Fit” 

| OSmall. QMedium. Olarge. QExtra Large — $25.00 each uo... cecsceseteeeesesetetetetecseteeecseeseeD cesesecsees 
_ The Earth Garden Building Book — $49.95 (add postage)........cccscsscsccescsesesessssssssescesescsesescscscsescscatscscseees D cessesesees 
| Home Farmer Volume One — $14.95 (add postage) .........::scscsssssssssssssessecesececscseecsescsessesssecescecececacscscsesesee PD ceccscsesees 
| Home Farmer Volume Two — $16.95 (add postage) ......ccesssssssesssscssecsecsssesssessssessssessessesssessstessssescsscesscsssse Sorn 
| Bamboo Rediscovered — $19.95 (NEW reprint) (add postage) ..........c:sssssssssssesessesssessesssessstesseesseessesssesseee Sorn 
| Green House Plans — $19.95 (add postage)NZ ....c..c.ccccssssesssssssessessessesessessessessesarsesersseesecsssesanseceeeeseees OURS EE 
' The House That Jackie Built — $16.95 (add postage) ........:cccecescssescsseseseesceeseeseseeseceeseeeesecseeeseseescseeatsccseee D seseseeaees 
: Strawbale Homebuilding (160 pages) — $19.95 (add postage)........ccccccccscsceseceeesseesesscssesesstecseesesscseeeeees D secseeeaes 
The Earth Builder's Handbook (80 pages) — $8.80 damaged (add postage) ...........cccccseseeeseeeeneeees AE ONERE 
i Jackie French's Backyard Self-sufficiency — $18.95 (add postage) .........cccccceccsceccssssssescescescescssceecsecescecenes P ccseeseeees 
The Healthy House Cow — $18.00 *NOW ONLY $14.95* (add postage) .......:.ccccccesceessescsssetssesceseseeeesese $ sesseseesees 
| THE LOT:$385 (Except EG 2,3,8,10,12-15,25,29,44,50,68,78 — Out Of Print) FREE INDEX! (add postage)... $ ...........- 
| Single back copies — $5.95 each, 10 for $34.95 (Except EG 2,3,8,10,13-15,25,29,44,50,68,78 — Out Of Print).$............ 
| Jackie French's Chook Book — $16.95 (add postage). ........csscsessssssessessessessessesstssessssecsueeesesenseeestesseesees GD ssorsaavsats 
| Forest-Friendly Building Timbers — $10.95 (add postage) .......::s:sssssssessesssesseesssessecssessessseseessesssessesseeseessees eee 
| Getting Started In The Country — $16.40 (add postage) ..........ccccccssssessesessesesesesseeecasesessesessesessesessescseses Dh seesecaseee 
| The Mud Brick Adventure — $19.95 (add postage) 


narked ‘| 


POSTAGE Total Price of all books/items: Up to $27.00 — add $4.50 
| (Add post & handling) $28.00 - $75.00 — add $9.00 


SUBSCRIPTIONS (includes postage) 


$76.00 - $105.00 — add $12.00 
Over $105.00 — add $16.00 


Please post me: O04 (1 year) 0 8 (2 years) 012 (3 years) issues, 


starting with numbev................ 


_ | enclose: 


QO $27.00 inc GST (lyr) © $54.00 inc GST (2 yrs) O $81.00 inc GST (3 yrs) 


eeecccccccces 


QO $43.00 overseas (lyr) 


| CHEQUES/MONEY ORDER/CREDIT CARD TOTAL ENCLOSED $ ............. 


CREDIT CARD VISA/MASTERCARD / BANKCARD / DINERS CLUB / AMEX (Please circle) P 
g 


SEND DETAILS TO: EARTH GARDEN, PO BOX 2, TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 


Watch returns, not calories. Invest with us in healthy lifestyles. 


australianethical& 


1800 021 227 « austethical.com.au investment + Superannuation 


Australian Ethical Investment Ltd (‘AEI’) ABN 47 003 188 930, AFSL 229949. Australian Ethical Superannuation Pty Ltd ABN 43 079 259 £33 RSEL L0001441. 
A PDS is available from our website or by calling us and should be considered before making an investment decision. 
Australian Ethical” is a registered trademark of AEI. 


HERE’ 5 HOW TO 


«e Save water 
e Save money 


e Preserve your 
environment 


e DIY install & 
maintain 


Approved models 
available in all States 


VA; GOT CHOOKS:? 
a ) HATE CONSTANTLY 
= FEEDING THEM? 


Rodents and birds eating their food? 


GRAND PA’S Automatic chook wader 


CHOOK FEEDERS 


.-are made to save you time 
and money by eliminating the 
need for daily feeding and 


stopping the significant 
amount of food lost to rats, 
mice and wild birds. This is 
the ideal feeder for 1-25 
chooks, allowing you to enjoy 
the goodness of your own 
farm fresh eggs without 
attracting pests and their as- 
sociated diseases. 
GRANDPA’S FEEDERS, de- galvanized steel 
veloped and sold in New | vy Water proof 
Zealand for over 12 years V Holds 9 kg of feed 
have become hugely popular 


stands on platform 


Vv Feeder lid opens when chook 


V Strongly constructed with 


$195. + p&p 
standard equipment for SATISFACTION GUARANTEED OR 


and are now considered 


keeping poultry. MONEY BACK! 


For happier, healthier more productive chooks contact; 
Ph: 0406 154 274 www.poultry-feeders.com 


E-mail: grandpas@iprimus.com.au 
Postal: 341 Barwon Heads Rd, Marshall Victoria 3216 


CLIVUS MULTRUM™ AND ECOLET® 


WATERLESS TOILETS 


DISTRIBUTED AUSTRALIA WIDE 


For information kit and nearest distributor: 


Local call: 1300 13 8&1 82 


Email: info@clivusmultrum.com.au 


Address _ 


Please send FREE 15 PAGE INFO BOOKLET to: 


Name 


Postcode 


Phone 


CLIVUS MULTRUM AUSTRALIA jo 
PO Box 126 Strathpine Qld 4500 


ebsite: www.clivus 5 -com.a vino 
Website: www.clivusmultrum.com.au A y) 
Ee 


Il ll | 


6050 2220 


Big beer. 
Tiny footprint. 


